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It’s more FUN- * 


and cheaper 
to lour with 


TEXACO! 


y thousands of motorists in all our 48 

“>= states . . . wherever Texaco motoring 
products are sold, they tell us that there is both 
enjoyment and economy in using FIRE-CHIEF 
Gasoline and Texaco Motor Oils and Lubricants. 


It’s more fun because FIRE-CHIEF gives you 
a more alert, faster-stepping engine—and more 
fun because you know you’re getting perfect 
lubrication when you depend upon Texaco 
lubricants. FIRE-CHIEF, with the addition of 
Tetraethyl Lead for extra smoothness at no extra 
cost,actually makes it fun to sit behind the wheel. 


There’s economy in the way FIRE-CHIEF 
stretches out—mile after mile—under all sorts 
of driving conditions. And there’s economy in 
long-lived Texaco lubricants— each one a quali- 
ty product refined to give maximum protection 
against heat and friction. 


Drive into the Texaco service station for your 
motoring needs. It’s more fun—and cheaper,too. 


THE TEXAS COMPANY « A CALIFORNIA CORPORATION 


* 
HEAR ED WYNN «+ EVERY TUESDAY EVENING 
5:30 PACIFIC TIME * NBC + COAST-TO-COAST 


» Vy 
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TEXACO FIRE-CHIEF 


WITH TETRAETHYL LEAD * MORE POWERFUL THAN EVER 
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Vo Vibrallin For Me — 


| HAVE To Live in My Car! 


A CERTIFIED INTERVIEW WITH H. BROWN OF CHARLESTON, S. C. 
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ymouth, I made New MR. BROWN’S De Luxe Plymouth Sedan. Plymouth 
York from Charleston in less than 23 hours, prices begin at $530 f. 0. b. factory, subject to change 
with a terrible stretch of mountain road part without notice. Duplate Safety Plate Glass through- 
of the way. Yet I felt great when I arrived.’’ out, at low extra cost ($10 on the De Luxe Sedan). 


“IN MY PREVIOUS Pt 


bs 


IT’S THE 


BEST ENGINEERED 
NEW PLYMOUTH “i 
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Tuis age in which we live moves swiftly. 
Yesterday’s masterpieces are often today’s 
crudities. Example: No sooner have inner- 
spring mattresses outmoded old-fashioned 
stuffed types, when along comes a vast 
further improvement—a tuftless mattress 

. the Perrect SLEEPER. 

Homemakers, here is a sleeping cushion 
that sweeps away a whole array of short- 
comings usually found in puffy, waffle-like 
mattresses. 

Perfect Sleeper construction is patented. 
There can be no other like it. It is the first 
and only practical spring-filled mattress 
whose “insides” don’t have to be tied down 
with knotted, stitched-through cords. Its 
deep, downy layers of snowy cotton are held 





” 


in place by the thousands of tiny “fingers 
of an inner layer of clean Javanese sisal se- 
curely quilted to a strong spring casing. The 
action of its electrically tempered springs is 
unrestrained. Its surface hasn’t a ripple— 
the ticking can’t become loose or flabby. 


The Perfect Sleeper actually becomes more 
and more comfortable in use. It is the long- 
est-lasting mattress you've ever known. Eas- 
iest to dress and keep clean too. Through 
demonstrating models, your department, 
furniture or house-furnishings store will 
gladly show you its matchless construction 
—inside and outside. Beautiful new damask 
pattern and colors. Pacific Coast price, 
$42.50. Sleeper Products, Inc., Daily News 
Building, Chicago. Factories in thirty cities. 


A SLEEPER PRODUCT 






PERFECT 


GOR 


SLEEPER 


Other genuine Sleeper mattresses include: Good Night « Restal-Knight © 
Onotuft * Wonder Mat. Prices to fit every purse. As low as $22.50. MATTRESS 





EAST 


prise-Moakler Co., 155 Second Street. 
800 Prospect Avenue. 
14th and Howard Streets. 
118 8. Christian Street. 
Co., Inc., 780 E. 138th Street. 
127 Catharine Street. 
Ine., 45 Cross Street. 


CENTRAL 


W. Fulton 
14 E. Pearl Street. 
Mississippi and S. Sherman Sts 
pany, 3976 “‘C’’ Street. 


ding Co., Inc., 147 North 4th Street. 
3020 W. Clarke Street. 
Nicholas Street. 


Mattress Co., 322 8S. First Street. 
TOPEKA, KAN., McEntire Brothers. 


SOUTH 


tress Co., 426 Chestnut Street. 


pany, 810 Eighth Ave., North. 
Company, 1101 Annunciation Street. 


WEST 


Company, 1856 West 60th Street. 


ding Co., 2337 N. W. York Street. 


Ne it ied 


No bunched-up padding. No 
tick-tearitig cords. No dust- 
catching grooves. 


2 


No ‘hills and valleys.’’ No 
sagging edges. No jumbled 
springs or inner friction. 


But a revolutionary new-type 
spring-filled mattress that 
holds its shape. Stays cleaner. 


Wears longer. Supports your 


weight evenly — molds _ itself 
smoothly to every curve of your 
body like a fashioned glove! 
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Perfect Sleeper is made and guar- 
anteed only by these reputable 
regional manufacturers licensed 
under three basic patent rights. 


BOSTON, MASS. (East Cambridge), Enter- 
BUFFALO, N. Y., HandCraft Bedding Corp., 
nARnIOSURS. PA., Capital Bedding Co., 
LANCASTER, PA., Herr Manufacturing Co., 
NEW YORK, N. Y., Arnold W. Becker and 
nang Ts. PA., HonorBilt Products, 
PORTLAND, ME., Enterprise Mattress Co., 


CHICAGO, att.. . eatin & Hirsch Co., 1300 
CINGINNATI. 0 OHIO, Adam Wuest, Inc., 
DENVER, COLORADO, Colorado Bedding 
perHorr, MICH., Gordon- ram Com- 


INDIANAPOLIS, IND., The J. C. Hirsch- 
man Company, 1201 E. Maryland Street. 
LOUISVILLE, KY., Kentucky Sanitary Bed- 


MILWAUKEE, Wis., Marquardt Company, 
OMAHA, NEB L. G. Doup Co., 1301 
ST. LOUIS, MO., National-Rose Spring and 


ALEXANDRIA, LA., Alexandria Bedding 
Company, Maple and Tenth Ave., South. 
BIRMINGHAM, ALA., Lehman-Brothers 
Spring Bed Co., Inc., 528 North 7th St. 
or reeeess. TENN., Chattanooga Mat- 


JACKSONVILLE, FLORIDA, Florida Spring 
Bed Mfg. Co., Beaver and Georgia Streets. 

MEMPHIS, TENN., National-Rose Spring 
and Mattress Co., 767 Kentucky Street. 

NASHVILLE, TENN., Jamison Mattress Com- 


NEW ORLEANS, LA., Southern Mattress 


LOS ANGELES, CALIF., Sleeper Products 


PHOENIX, ARIZ., Ingraham Mattress & 
Mfg. Co., Inc., 6th and Grant Streets. 


PORTLAND, ORE., Pettit Feather & Bed- 


SALT LAKE CITY, UTAH, Salt Lake Mat- 
tress & Mfg. Co., 535 West Broadway. 
SAN FRANCISCO, CALIF., Simon Mattress 
Manufacturing Co., 1777 Yosemite Ave. 
SEATTLE, WASH., Washington Furniture 
Manufacturing Co., 1964 Fourth Avenue. 
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Which ticket 


TO THE EAST 


would you buye 





Here are two summer round- 
trip tickets to Chicago. Both cost the same. 
One takes you there and back on the same 
route. The other takes you there on our 
Sunset Limited via Los Angeles, the Old 
South and New Orleans and brings you 
back across the continent on a northern 
line and down through the Evergreen Play- 
ground on our Cascade. The first ticket 
shows you one narrow strip of the United 
States. The second shows you an entirely 
different part of the country each way. 
Both tickets cost the same (from most 
northern California points). Which ticket 
would you buy? 
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This little map shows the routes of our 
four leading trains. As you can readily 
see, they approach the East through four 
entirely different scenic regions. By going 
East on one of these trains and returning 
on another you make a roundtrip that is 


aman MAIL THE COUPON 





really round. Yet the rail fare is not 1¢ 
more, in most cases, than for a trip straight 
there and back. 


AIR-CONDITIONED! 


Mark Twain said, ‘Everyone talks about 
the weather but no one does anything 
about it.” We are doing something about it! 
Club cars, lounge cars, dining cars, room 
cars (compartments, drawing rooms) and 
observation cars will be air-conditioned on 
our Sunset Limited, Golden State Limited, 
Overland Limited and Cascade this summer. 

All our dining cars serve delicious 
“Meals Select”— complete luncheons and 
dinners beginning at 80¢, breakfasts at 50¢. 


SUMMER FARES — MAY 15 


Summer roundtrip fares to eastern cities, 
many lower than last year, will be in 
effect from May 15 to October 15, return 
limit October 31. For example, $86 round- 
trip from most California points to Chi- 
cago, good in standard Pullmans; $68.80 
good in tourist Pullmans; $57.35 good in 
coaches and reclining chair cars. Pullman 
charges have been greatly reduced. A stand- 
ard Pullman lower berth from California 
to Chicago costs only $15.75, compared 
with $23.63 last year. A tourist lower berth 
costs only $8.50. 

Low summer roundtrip fares to Mexico 
also begin May 15th. For example, $86 
roundtrip from most California points to 
Mexico City, via our West Coast Route. 
Through Pullman service from Los An- 
geles. Circle tour—Mexico, Havana, New 
York, World’s Fair—$261.10. 


CHECK YOUR CAR 


Two standard Pullman passengers to the 
East can take an automobile along for only 
3.6¢ a mile extra. You ride fast, comfort- 
able trains. Your car goes fast freight and 
is ready for you when you arrive. 


WORLD'S FAIR — MAY 26 


Opening date of the World’s Fair at Chi- 
cago has been advanced to May 26. Most 
of last year’s popular features will be re- 
tained and there will be many new ones. 
The Fair closes on November 1. Any 
Southern Pacific agent will gladly help 
you plan your trip. 





F. S. McGINNIS, Dept. SM-5, 65 Market St., San Francisco. Send me information on a 


trip to 





I plan to leave about 


and will have 


persons in my party. {[ } Check here for information about the new low rates that 
permit two train passengers to take an automobile for 3.6¢ a mile additional. 


Name 


Address 


Cie 2. a 
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May, the month that 
brings Mother’s Day, is here again, and 
all the West is abloom to celebrate that 
gentle holiday. 


Fortunate sons and daughters wear- 
ing red carnations will cable or telegraph 
or, better yet, bring in person armfuls of 
roses and delphinium, to make their 
mothers still more proud and happy. 
Other fortunate ones are planning week- 
end trips that they know will please 
Mother most thoroughly, because they 
will show her fields of belated spring 
flowers or banks of flowering shrubs. It 
may be a pilgrimage to view the ethereal 
fragility of the opuntias blooming mir- 
aculously in the stony floor of Death 
Valley; to drink in the creamy whiteness 
of azaleas against the fresh green of 
huckleberry and manzanita; to exclaim 
over the sheets of man-planted color in 
Balboa or Golden Gate Park; or to expe- 
rience the heart-thrilling, heart-stilling 
beauty of those misty blue clouds of 
lilac lined with rosy rhododendron that 


nature has planted along the forest roads 
. . Others of 


us, not so fortunate, will wear a white 


of the Mendocino Coast. . 


flower of remembrance, and a smile to 
show the world that our mothers taught 
us well. j 

Mother’s Day was not instituted to 
honor and cherish young mothers; they 
must wait until their children have gone 
out into the world, into work and homes 
of their own, before their achievements 
as mothers can be properly evaluated. 
This day celebrates the worth and sings 
the praises of those older mothers who, 
after leading full and busy lives for 
years, have gradually been relegated to 
the background of living. 


MISUNDERSTOOD mothers! There 
are many more of them than of misunder- 
stood children, or husbands or wives. 
We are so inclined to take our own 
mothers for granted! We fuss at them 
about the hats they wear, and we pin 
up their back hair, and we urge them to 





Sunset 


Gold 


“give up that big old house and take a 
nice, comfortable apartment;” and as 
they grow older and less strong and self- 
reliant, we unflatteringly supervise their 
every step—far more zealously and 
naggingly than they watched our own 
faltering baby steps. Grown-up and 
omniscient, we want not only to regulate 
our own lives, but the lives and activi- 
ties of our parents. Rarely do we pay 
them the compliment of asking their 
opinions or advice, rarely in our self- 
importance do we let them decide even 
matters that affect them most directly. 
Well-meaning but thoughtless children 
we still are, in spite of our years and 
authority. Only our mothers could 
forgive us, as they do. 


On Mother’s Day th: 


merely give your mother flowers or gifts, 


year, don’t 


or take her dutifully on a trip in the 
planning of which she has had no word. 
Give her a really big gift, the gift of 
understanding, that day and all the 
remaining days of her life-—G. A. C. 
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I ia: years ago Firestone 
established its own factories for the 
miehiicera icone) batteries, spark plugs 
and brake linings to give owners o 
automobiles, trucks and buses the 
extra quality and service in these 
important automotive products that 
Firestone builds into its tires. 





Firestone engineers and chemists 
developed a new porous rubber 
separator for Firestone EXTRA 
POWER batteries which allows the 
Full sized, pure antimony Fexefe| plates 
not only i fomme) ol-1cehi-mmi lel a=) efficiently 
—give extra power and quicker 
starting, but also give longer life. 




















In the manufacture of spark plugs 
Firestone Steel Plant Metallurgists 
developed erie! perfected new center 
electrodes of very fine texture which 
provide greater resistance to 
disintegration. These new electrodes 
assure hotter spark, more power and 
greatly increased life. 


Firestone chemists and brake 
engineers found the way to make 
brake lining waterproof. This has 
been accomplished by the Firestone 
AQUAPRUF process whereby 
every asbestos fiber is saturated 
and coated with a special compound 
that gives positive braking control 
and freedom from chatter and squeal. 





The Firestone Service Dealer or 


Service Store in your communit 
Y Y Listen to Lawrence Tibbett 





will inspect your tires and test your ot Hick Crooks and 
battery, spark red ttyeys and brakes Harvey Firestone, Jr., 
without charge. See him today and every Monday night— 


get these better services and N. B. C. Network 


greater values. ® ©1934, F. 7. BR, Co. 
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world’s quality motor fuel. 








Pacific Coasting 





-. with the 


W HENEVER our Pacific 
Coasting takes us to an unexplored part 
of Sunset Land, we make it a point to 
visit some of the old cemeteries. In 
many of our western cities, the oldest 
burying grounds have been torn up to 
make way for progress, but it is still 
possible to trace much of our western 
history through the crumbled, moss- 
covered tombstones that dot some of 
our quiet hillsides. 


To us, one of the most dramatic 
epitaphs ever engraved in Sunset Land 
was inscribed on a slab of marble in a 
picturesque cemetery just outside Sa- 
lem, Oregon. 


Beneath this sod, 

The first ever broken in Oregon 
for the reception of 
White mother and child 
Lie the remains 
of 
Anna Maria Pitman, 
wife of 
Rev. Jason Lee, 
and infant son. 

She sailed from New York, July, 1836 
Landed in Oregon, June, 1837 
Was married, July 16, 
and died 
July 26th, 1838 
Aged 36 years. 


Here is history written in marble to 
endure until stone crumbles away. It 
is such epitaphs that keep us following 
the trail through these silent dwelling 
places, a trail that to some might be 
depressing or boresome, but to us 
is peaceful and intensely interesting. 


Editors .. 


According to Mark Twain, the first 
twenty-six graves in the Virginia City 
cemetery were occupied by murdered 
men. For the most part we have im- 
plicit faith in Mark’s veracity but after 
much searching we have not definitely 
located those graves. In that vicinity, 
however, at Carson City to be exact, lies 
buried Hank Monk, Mark Twain’s stage 
driver friend, the one who took Horace 
Greeley on his famous ride. Unless it 
has been removed, the marker over 
Hank Monk’s grave still has chiseled in 
its old granite, the words, “Hold Your 
Seat, Horace, I'll Get You There on Time.” 
Not far away from here in the shadow 
of the $400,000 mansion, once the home 
of the pathetically wealthy Bowers 
family, lie the ashes of Mrs. Bowers 
(“Eilley Orum” of Comstock fame) and 
her Sandy, John, Theresa and little 
Persia. 


In the old days, peopletook great pride 
in their cemeteries. A burial was an 
important occasion and the entire coun- 
tryside turned out to honor the dead. 
Because all were buried so far from 
native soil, it became the custom to 
mention the former home of the de- 
ceased on the tombstone. Hence we 
have in our oldest cemeteries “natives” 
of practically every country, lying side 
by side, all speaking the universal 
language of the dead. In the Mission 
Dolores cemetery in San Francisco you 
may read many epitaphs in foreign 
tongues, one of which we translated thus 
in English: ‘Here lie the remains of 
Merced Amelia Popez del Castillo, who 
at the age of one year, three months and 
three days departed from this world for 
the celestial mansion, leaving her uncon- 
solable parents plunged into weeping and 
bitterness.” And another which would 


9 
In which we visit some 
of the pioneer ceme- 
teries of Sunset Land- 
and trace bits of fasci- 
nating history chiseled 


in marble and stone 


read in English: “Here rests Athalie 
Baudichon with Charles and Blanche, 
her two children, three victims of the hor- 
rible explosion of the Steamboat Jenny 
Lind, April 11, 1853. Pray for them.” 


If a man had acquired a ranch or an 
estate, he was usually laid to rest on his 
own grounds. John Marsh, pioneer 
doctor, rancher and cattleman, is buried 
just a few rods from the great stone 
house that he built in the shadow of 
Mt. Diablo. In that vicinity, too, rests 
John Muir at his old home in the Al- 
hambra Valley, and Jack London’s 
ashes on a shaded knoll on his ranch in 
the Valley of the Moon. Not a great 
many miles distant in the Dominican 
Cemetery overlooking Suisun Bay stands 
a small slab of white marble bearing the 
simple inscription 

Sor Dominga Argiiello 
1791-1857 
Sister Dominga Argiiello, you know, 
was the famous Concepcion Argiiello 
who, when her handsome Russian prince 
did not return, devoted her life to the 
Church—a story which has been told 
again and again by western historians. 


Robert Louis Stevenson is claimed by 
California but he lies buried far away 
on one of the Islands of the Pacific, his 
own famous lines marking his grave: 


“Here he lies where he longed to be; 
Home ts the sailor, 


Home from the sea, 
And the hunter home from the hill.” 


At the end of May when we meet in 
cemeteries all over the West to pay 
tribute to our soldier dead and to cover 
the graves of loved ones with blankets of 
flowers, let us tiptoe down to where the 
graves are level with the paths, and hang 
a few wreaths of old-fashioned blossoms 
on the markers that are fast crumbling 
away. There is nothing depressing or 
sad about following the trails through 
these quiet cities. Try it on your Pa- 
cific Coasting trips of the coming sum- 
mer months, and if you find something of 
real interest, please drop us a note so that 
we may follow in your footsteps.—L. R. 
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Potted Plants 
for Patios 


Tue patio garden came 
from a climate like that of California. 
Its exclusive and secluded character was 
more in keeping with Spanish ways of 
living than with ours in the wide front 
lawn era of the nineties and later, but 
if by temperament we are less inclined 
to shut ourselves in, we, too, have come 
to the patio type of enclosed garden as 
a refuge from a noisy and restless world 
too much with us. In California the 
patio is, of course, peculiarly adapted 
to our climate and our ways of living 
today, but it is less of this than of its 
gardening possibilities that I want to 
write. 

As a garden the patio has certain ad- 
vantages. It is near the house, easy to 
get at or be in between whiles. It must 
be fairly small and compact, and there- 
fore can be seen as a whole and kept as 
near perfect as may be. It is usually 
paved and so is accessible in or after 
any weather. Lastly, it is possible to 
keep it always interesting by the use of 
pot plants and their rotation and change. 
This is not the place to discuss patio 
design, though I do take enough space 
to say that aspects facing east and south 
are better than north and west for the 
comfort of both plants and man. I! 
might add that a pool or a dripping 
fountain adds much to its attractiveness 
in lands of little summer rain, as the 
Moorish inhabitants in Spain well under- 
stood. Pavements of stone slabs, con- 


crete substitutes, and brick—though 
this last cramps the floral color schemes 
—are all better than grass. 


Back- 





by 
SYDNEY B. 
MITCHELL 


But youneed nothave 
a patio in order to de- 
rive benefit from these 
instructions. . . Pot 
gardening is a ven- 
ture well worth trying 
whether your garden 


is a cottage window 








In the garden of W.S. Luddington, Montecito, California. 


box or a large estate. 


grounds are usually in part of plaster 
walls, preferably white, but the remain- 
ing sides may be either of similar walls 
or of evergreen hedges. 


THE CARE OF POT PLANTS 


The care of pot plants outdoors is not 
dificult but it is rather unremitting. 
First get your pots, porous or not, but 
beautiful if possible. There prevails an 
idea that plants grow best in unglazed 
or unpainted pots, just another one of 
those old established truths that aren’t 
so. Recently careful tests have shown 
that the lesser evaporation of pots 
painted or glazed outside is a real 
assistance to growing plants in dry 


Above: One wall of International Institute in Los Angeles as planned 


by Ralph D. Cornell of that city. 
ward W. Bodman, Pasadena. 


Al right: the garden of Dr. Ed- 
Geo. D. Hall, Landscape Architect 


Photograph by Ralph D. Cornell, Landscape Architect 


atmospheres such as we have. Of soils 
little need be said excepting that they 
should generally be fairly porous (a 
modicum of peat will assist in this); that 
they should contain adequate plant 
food (some of the good commercial 
fertilizers will supply food); and that 
they must be renewed occasionally by 
the process of repotting, there being no 
general rule as to frequency. 

Watering regularly and adequately is 
essential and occasional overhead spray- 
ing helps to keep plants clean. While 
watering by frequent and copious filling 
of the pot seems reasonably effective, I 
have a faith, not religious, in submer- 
sion, putting the pots into a tub of 
water and leaving them there until the 
bubbles cease to rise to the water’s sur- 
face from the pots. The more careful 
gardener often rotates the pots for their 
own sake, as well as for variety, giving 
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Showing an interesting arrangement of potted plants sym- 
metrically adorning a rather severe walled garden enclosure 


them more or less sun according to their 
desires, and in some cases a period of 
open ground culture and recovery before 
potting them up again for exhibition. 


SHRUBS THAT THRIVE IN POTS 


Now we come to what to grow in 
pots. Here we must be selective, not 
only eliminating those which by reason 
of appalling vigor would never be happy 
in confinement, but mentioning now 
only a few of the commoner and more 
tractable subjects, sufficiently showy to 
give the color and variety desired. Where 
hedges or other permanent green back- 
grounds are lacking, a few evergreens, 
selected mainly for beauty of form or 
leaf, should be grown. The evergreen 
azaleas, of the indica class, for warmer 
climates, and of the newer, dwarfer 
Kurume types for cooler sections, give 
both good leafage and a glorious show 
of flowers. Remember they 
like an acid soil—easily 
given by peat—also partial 
shade and lots of water. 
Another great family pre- 
ferring sour or acid soil 
comprises the ericas or 
heathers, and while still 
young these are fairly amen- 
able to pot culture, though 
the more vigorous ones have 
eventually to be planted out 
in the garden. They like 
sun and are fairly drought 


Rows of potted plants play an im- 
portant part in the decorative 
scheme of The Allied Arts Guild 
of California at Menlo Park 
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resistant, being mainly from 
South Africa. 

Most of the genistas or 
brooms are too scraggly or 
rampant in growth for pots 
or patios, but the florists’ 
broom, Genista racemosa, 
evergreen with yellow flow- 
ers, grows readily in pots 
and submits to pruning. 
Any soil, preferably in a 
sunny situation, meets its 
simple needs. 

Of deciduous shrubs the 
two best are easily the 
fuchsiasand the hydrangeas. 
The former enjoy a rich 
soil, preferably from cow 
manure, lots of water, and 
partial shade. ‘There are 
dozens of varieties, and a 
patio could be kept colorful 
with fuchsias alone from 
Aprilto Thanksgiving. They 
need late winter pruning. 
Hydrangeas of the hortensis 
class, hardy in most parts of 
California, are ideal pot 
plants. In the newer varie- 
ties from Europe there are 
lovely deep rose tones, almost reds, as well 
as many shades of pink and good whites. 
They like good soil and need occasional 
transference to larger pots. They flag 
quickly in summer even in their pre- 
ferred partial shade if not given good 
soakings every couple of days. 


PERENNIALS FOR PATIOS 


Of herbaceous plants for pots the 
geranium and pelargonium are easily 
first, and with them a patio or court or 
open stairway can be kept beautiful 
most of the year. Selection of colors 
and care in keeping some varieties apart 
are essential for good effects from the 
zonal geraniums. Personally I favor 
the singles like the wonderful orange-red 
Maxime Kovalevsky, or the salmon 
Hall Caine. Geraniums like good soil 
and lots of water and need to be re- 
potted in somewhat larger pots each 
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year, cutting them back in the process. 

Chrysanthemums can not only be 
grown in pots, preferably sunk in the 
ground in some outlying place in the 
garden until they commence to flower, 
but they can be grown in the open 
ground and potted up for patio deco- 
ration. The singles, pompons and 
smaller decoratives, pinched back to 
make a good many flowers on bushy 
plants, are best for this purpose. Helio- 
tropes give not only good and less com- 
mon color, but also delightful odor. 
Francoa ramosa, the Maiden’s Wreath, 
with attractive evergreen crinkled leaves 
and graceful wands of small white 
flowers, is valuable for grace of form and 
quality. Itlikeshalfshade. Campanula 
pyramidalis, the Chimney bell flower, so 
called from its height, is not so easy to 
grow but worth the trouble when its 
column of lavender is with you. Statice 
latifolia, drought resistant, evergreen, 
with long lasting mauve flowers, a sun 
lover, is excellent in the warmer places. 
Lastly I make mention of the fibrous 
begonias, in infinite variety, for shady 
patios, some rather tender for any place 
except along the coast in Southern Cali- 
fornia. Primula malacoides also makes 
a fine pot plant. 

TRY ANNUALS, TOO 

To select annuals is almost as hard, 
there are so many which could be tried. 
To petunias, particularly now that we 
have good colors in the large singles 
coming true from seed, I give first place 
for ease of culture, resistance to drought 
and low initial cost, especially when 
home raised. Stocks for winter and 
early spring in sunshine, and cinerarias, 
treated as annuals, for shady patios in 
warm sections, are two good bets for 
those seasons when bloom generally is 
scarce. And why don’t patio gardeners 
try salpiglossis, clarkias, godetias (the 
two last in the tall double types), and 
the schizanthus or butterfly flower in 
pots? They are quite wonderful so 
grown in English greenhouses. 

Among the many tuberous rooted 
and bulbous plants suited 
to pot culture, easily first 
are the tuberous begonias, 
readily started from the 
dry tubers in flats of 
soil and peat, and, when 
they get going, moved into 
pots of fibrous soil, peat and 
old manure. For months 
in a half shady place they 
make a glorious show of 
pink, red, yellow, white and 
lovely blends, of fine size 
and form in good double 
strains. Few California gar- 
deners grow the South 
African nerines, so valuable 
for fall flowers. These do 
beautifully in pots and 
don’t like moving, being 
happiest left crowded for 
years in the same pot. 








W hat’s New itn Porch and 





Nor rustic, but still in the informal 
class, is the new cane and redwood fur- 
niture pictured above. Both woods have 
been left in their natural colors and 
treated with many coats of waterproof 
lacquer to make them immune to weath- 
er, termites, and even liquor stains. Pads 
for the various pieces are detachable and 
may be had in several colors and fabrics. 


x 
FROM an exclusive shop in San 
Francisco comes the interesting photo- 
graph at right. This company has been 
working to develop furniture designs 
taken direct from the primitive art 
motifs of the peoples bordering the Pa- 
cific, this wrought iron and rawhide 
being one of their recent innovations. 
This hand-made furniture is sturdy and 
beautiful, being especially adapted to 
the ranch house or country home. It is 
practically indestructible and the raw- 
hide thongs show no tendency to sag. 

















demountable footrest. 


IN this limited space it has 
been impossible to show all 
that is new in. porch and 
garden furniture, but we do 
hope that the designs pic- 
tured here will inspire you 
to do something about new 
furniture for your outdoor 
living room this season. If 
you cannot locate these or 
similar designs in the lead- 
ing department or furniture 
stores of your city, write us 
and we will be glad to 
furnish information as to 
where they may be obtained. 


AT left is the “Lazybones” lounging chair made of northern 
birch with a durable outdoor finish. The fabric cushions, 
kapok filled, are of water repellent duck, hand processed in 
oils which will not rub off. It comes with or without the 


Sturdy, but easily carried about. 
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13 
1d Garden Furniture 
by. ELSA ELOISE KNIGHT 


THE lawn lounge below combines the features of a settee, a 
reclining chair, a chaise longue, and a day bed. The canopy 


it has and backrest are optional, but add immensely to its usefulness 
ow all and comfort. The backrest and armrests are removable, and 
1 and the latter fit into sockets at either the end or the sides, accord- 
we do ing to the way in which the lawn lounge is being used. It may 
S pic- be rolled about, indoors or out, wheeled up or downstairs with 
> you ease, and is indispensable for an invalid or convalescent, or 
r new indeed for anyone who enjoys lazy comfort all summer. At 
tdoor left is a folding chair that is proving popular this season. 
n. If 

se or 

lead- 

iture 

te us 

1 to 

s to 

ned. 





‘A tea wagon reminiscent of the old 
Mexican cart and called an “Octli” 
wagon fits beautifully into the informal- 
ity of the ranch house or country home. ” 
Under the glass top is painted a motif 
which was found tattooed on a native of 
the Marquesas. This piece, like the 
iron and rawhide furniture opposite, 
carries out this same interesting theme 
of using primitive art motifs from 
the countries bordering Sunset Land. 





i 
THE simple pieces below are of swamp willow with table 
tops and chair seats in redwood. The bark is left on the wil- 
low, creating a decidedly rustic effect. The redwood tops are 
finished with waterproof lacquer giving adequate protection 
against fog and rain. This furniture is made in California. 





PHOTOGRAPHS on 
these pages were fur- 
nished by The White 
House, S. and G. Gump 
Company, and The 
Emporium of San Fran- 
cisco, and the H. C. 
White Company of 
North Bennington, Vt. 
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Build a Barbecue for Your Sunset Garden 


A NUMBER of Sunset 
“homers” have requested a discussion 
regarding the construction of a simple 
barbecue pit—something the family 
patriarch can knock together of a Sun- 
day morning while the rest of the family 
is recuperating from Saturday night’s 
dissipation at the movies. So we will 
extemporize, with your permission, a 
symphony in brick, simple but com- 
plete. 

THE LOCATION IN GARDEN 


Suggestion No. 1. Select a location 
which will be as isolated as possible from 
artificial surroundings. Along with the 
fun of eating barbecued steaks cooked 
over an open fire, comes that instinctive 
urge to “‘go native.” But, we pause to 
inquire, who can gnaw hungrily upon a 
perfectly barbecued T-bone, feeling the 
while like a prehistoric man-cub in na- 
ture’s wild extant, while gazing upon a 
foreground of meticulously landscaped 
garden, or a modern bungalow and the 
family bus smack in the middle of the 
picture? Isolation, therefore, supplies 
that privacy which the well bred barbe- 
cue addict desires. 

Suggestion No. 2. Use a concrete 
foundation in conjunction with a brick 
superstructure. The foundation should 
be four inches thick and of a 1:3:6 con- 
crete mixture. Allow one inch above 
ground and three inches below. A dirt 
floor may be used but is less satisfactory, 


BRICK AND HOW TO LAY IT 


Suggestion No. 3. Order two hundred 
common brick. Second-hand brick are 
cheaper and even more desirable than 
new ones as they give a weather-worn 
effect. One sack of cement and three 
sacks of sand should make up sufficient 
mortar for the job. Lay the bricks as 
shown in the plan, being careful to 
insert the iron bars at “A-B” after the 
second brick course has been laid. See 
plans. These grate bars should be of 


Here are complete 


directions by 


HORACE GEORGE COTTON 


Landscape Architect 


half-inch round iron rods spaced at 
three-inch intervals from front to rear. 
They should run the full length from 
side to side so as to allow the fire pan 
to slide freely between the firebox sec- 
tion on the left and the grill section on 
the right. 

Use care in laying the brick so as to 
come out right where the first vertically 
laid course, the sixth from the bottom, 
creates a shoulder. This shoulder is 
made for the purpose of supporting the 
3¢-inch-thick iron plate for the oven 
floor shown in the left section of the 
plan, and also for supporting the grill 
mesh at “C” on the right. 


THE GRILL MESH 


Position “D” for the grill mesh is a 
lower position, closer to the fire, where 
greater heat can be obtained if desired. 
This position is made by raking out the 
inside joints between the fourth and fifth 
courses of brick while the mortar is still 
fresh, thus creating a groove on three 
sides which will permit the grill mesh to 
slide into place. The grill mesh should 
be of 3/16-inch iron rods, spaced one 
inch apart, and held together in a metal 
frame. 

It will be noticed that there is a brick 
wall in the center of the pit separating 
the fire-box section from the grill. There 
is an opening in this wall which permits 
the firepan to slide from one section to 
the other over the grate bars. It is two 
brick courses high and the span, above 
which the solid wall continues, is sup- 





ported by a half-inch by two-inch by 
two-foot flat iron bar. 

A second iron bar of similar size is 
used over the opening between the fire- 
box and the chimney. A length of 
twenty inches is sufficient. 

Thus the fire-box is of brick on the 
two sides, is open at the front, is covered 
on top by the iron plate forming the oven 
floor, and opens in the rear into the 
chimney. 

The oven section is enclosed on three 
sides by brick and the floor is the 3¢-inch 
iron plate above mentioned. The front 
and top of the oven are covered by two 
quarter-inch-thick iron plates hinged to- 
gether where the two meet. These 
plates remain detached from the brick 
part of the structure and can be removed 
if desired. Prepare a good seat where 
the metal plate rests upon the brick by 
smoothing over the brick with neat 
cement and “seating” the plate in the 
soft cement before it gets dry. The 
metal floor and top of the oven can be 
used as hot plates, if desired, for keeping 
food warm while serving. 

The only remaining part of the barbe- 
cue pit which may need mentioning is 
the firepan. It will be found that using 
a movable fire container is much more 
convenient than building a fire on the 
floor. While the wood is burning rapidly, 
with a great deal of smoke and flames, 
it can be kept in the fire-box to heat the 
oven, the smoke going up the chimney. 
When reduced to a bed of glowing coals, 
the firepan can be slid over into the grill 
section and used for grilling purposes. 
If it is desired to use both oven and grill 
at the same time, it may be advisable 
to have two firepans. 

The firepan itself is best made by ob- 
taining a heavy metal drip pan of the 
right dimensions, and drilling half-inch 
holes in the bottom of it every two inches 
apart. The holes are necessary to give 
plenty of draft. 

The most satisfactory fuel for bar- 
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TRADE MARK REGISTERED 


These recipes are designed to be clipped and mounted 
on filing cards, or pasted in your cooking scrap book. 
You are invited to share your own favorite recipes with 
other Sunset Readers. Address Genevieve A. Callahan, 
The Kitchen Cabinet, Sunset Magazine, San Francisco 


Novel Ice-Box Cookies 


(Illustrated on these pages) 
Dark Part: 
1 cupful of shortening (half butter, half other shortening) 
114 cupfuls of brown sugar 4 teaspoonful of mace 
2 eggs, well beaten 1 teaspoonful of soda 


3 cupfuls of flour 4 teaspoonful of salt 
Y teaspoonful of cinnamon 1 cupful of nuts 


Cream the shortening and sugar very thoroughly together, add the eggs, then 























the dry ingredients sifted together, and the nuts. No liquid is needed in this part. B 
Mix well, and set aside while you make the _ 
Light Part: js 
1 cupful of shortening (half butter, half other shortening) ini 
34 cupful of granulated sugar 14 teaspoonful of soda i 
1 egg, beaten Yo teaspoonful of salt 
1 teaspoonful of vanilla 2 tablespoonfuls of cold water 
1 teaspoonful of almond flavoring 34 cupful of raisins, cut fine 
2 cupfuls of flour 12 candied cherries, cut fine \ 
Cream the shortening and sugar, add the egg, the dry ingredients sifted together, ins' 
and the cold water and flavorings, then the chopped raisins and cherries. Mix well. anc 
Take half the dark part and press it down into a long, narrow pan (a bread pan spl 
may be used). Lay the light part on top, and press down evenly; then lay the re- the 
maining dark part on top, and press down as before, making the top smooth. Let hel 
stand in refrigerator at least 12 hours before attempting to turn out and slice. Then wit 
slice thin with a sharp knife, place on a very lightly oiled cookie sheet, and bake she 
quickly in a hot oven (425 to 450 degrees), watching carefully so that they do not sal 
burn. These are very nice to have on hand, to serve with fresh fruit. Slice off and sin 
bake only what are needed at one time.—Mrs. C. L. R., Hollywood, California. the 
Best Baked Salmon 
Pg ah measithcg salmon (2 to 4 pounds) 0 MAKE YOU THANKFUL 
— = _ a lemon Pe Oe - 
cupful of sour cream 
1 Pa ce of grated onion Hoag bana be 
Have a chunk of salmon boned; after wiping it ee Se ee — “pie an 
with a damp cloth, lay it in a shallow open pan. Baked Apples Coffee ad 
Season well with salt and pepper, squeeze the sa 
lemon juice over it, then pour the sour cream over y¢ 
and spread the grated onion over the top. Bake in a moderately hot oven (375-400 fo 
degrees) for an hour, or until the fish is tender and the sauce in the pan has become lis 
rich and slightly brown. This is delicious, and is moreover an excellent way to de 
make use of sour cream.—L. R., Spokane, Washington. ot 








Onion Cream Soup 


This is a delicious emergency soup, grand for a 





cool evening when company drops in and the 
larder is low, and equally grand for family use any 
time. 


SOUP FOR SUPPER 


*Onion Cream Soup 
Toasted French Bread with Cheese 
Crackers Assorted Pickles 





Prune Pie 


Coffee 





2 tablespoonfuls of butter 
4 medium-sized onions, sliced thin b 
1 can of consomme 














r 
1 large can of evaporated milk Seasonings to taste 2 
Melt butter in a saucepan, slice the onions into it, and cook slowly until they u 
are yellow and limp, but not brown. Add the consomme, undiluted, and simmer V 
until the onions are tender—about 5 minutes. Then add the evaporated milk and c 
seasonings to taste, heat just to boiling point, and serve at once.—Mrs. C. L. S., f 
Santa Barbara, California. I 
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On publication, $1 is paid for every recipe printed. 
Owing to the great numbers received each month, unused 
contributions can not be acknowledged or returned. 
Recipes having a “western flavor” are preferred; 
contributions from eastern states are not acceptable 











Dutch Beans 


1 eo. beans, cooked (Canned beans Pepnnsnaeeasnapicen oss 

2 slices of bacon, diced _ Pot Roast of Beef 

1 medium-sized onion, diced *Dutch a Sromeed Potatoes 
2 tablespoonfuls of flour whelenen ee a on 

1 cupful of hot water *Lemon Chiffon Pie Coffee 
1 tablespoonful of vinegar 

Salt and pepper to taste 
































the 
eg Brown the bacon, add the chopped onion, and brown lightly. Take out the bits 
of bacon and onion, add the flour and brown it‘also; then add the cupful of hot 
water and cook, stirring, until smooth and thickened. Return the bacon and 
onion to the sauce, add vinegar, salt, and pepper to taste; add the cooked string 
beans, and heat thoroughly.—Mrs. H. E. H., Bothell, Washington. 
‘Zucchini Weenie”’ 
Wash 5 or 6 small zucchini and hollow out the A CLEVER SUPPER 
her, insides. (This can be done by cutting off one end —~ 
. Grapefruit Cup 
vell. and using an apple corer, or the squash may be *Zucchini Weenie” 
pan split lengthwise and hollowed out with a spoon; in Pca ony 
re- the latter case, the halves may be put together and Bran Muffins Loganberry Jam 
Let held by means of toothpicks.) Stuff each zucchini omer pacnsin 
hen with a weiner or small pork sausage—the sausages 
ake should first be browned in a skillet—and place in a 
not saucepan. Pour over them a can of tomato soup, add seasonings to taste, and 
nd simmer until tender. In serving, put the stuffed zucchini on a platter and pour 


the soup over them as a gravy.—Mrs. L. L. A., Sacramento, California. 











Codfish Balls 





Put 1 cupful of salt codfish, shredded fine, and 2 
cupfuls of potatoes, peeled and quartered, into 134 
quarts of boiling water, and cook until the potatoes 
are very tender. Drain off the water, and mash 
and beat the potato-codfish mixture until smooth; 





A SIMPLE DINNER 
Head Lettuce with 
Thousand Island Dressing 
*Codfish Balls Breaded Tomatoes 
Buttered String Beans 
Bread and Butter 
Sweet Pickle Relish 


add a teaspoonful of butter, a little pepper (no Fruit Gelatine Coffee 











salt!), and when slightly cooled, the well-beaten 
yolk of an egg. Beat again until very light, then 
fold in the egg white, beaten stiff. When cold, roll 
lightly in floured hands to form little balls, and fry in very hot deep fat (395 
degrees) until nicely browned. Serve on a hot platter edged with parsley, with 
other accompaniments as suggested in the boxed menu.—M. E. M., Baldwin 
Park, California. 


Our Favorite Lemon Chiffon Pie 


1 baked pie shell 1 cupful of sugar 
3 eggs, yolks and whites separated 1 lemon 


Beat the egg whites stiff, using a rotary beater; add 1% cupful of the sugar, and 
beat smooth. Shake off the beater and beat the egg yolks light, beating in the 
remaining sugar. Add the juice of the lemon to the yolk mixture (a little of the 
grated rind may be added, too) and cook in a double boiler, stirring constantly, 
until about the consistency of mayonnaise. Pour the hot mixture over the egg 
whites, folding it in lightly. Fill into the freshly baked pie shell and put into a hot 
oven (425 degrees) to brown very lightly, for not longer than 3 minutes. This pie 
filling is supposed to be very light and soft. It should not be allowed to stand very 
many hours before serving.—J. E. D., Port Angeles, Washington. 
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Slice thin, 
and dake~+~ 











Serve ~ 
Sreshwith 
Strayrberries? 
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Let's go 

Clam 

Digging 
by 


HILDA BROWNING 


and 


WILLARD HUMPHREYS 


WE enjoyed the article, 
“Gypsy Jams and Jellies,” that ap- 
peared in SuNsET almost two years ago, 
for we are well acquainted with the 
berries and know their value. In fact 
we have found that nature has been 
more than generous in the Northwest 
coast region. During the very depress- 
ing past few years of depression, many 
people have discovered clams to be a 
very valuable and nutritious article of 
food. They are a little more difficult to 
obtain but well worth the effort. 
Digging for clams is work yet adven- 
turous fun, too. It requires a shovel, 
bucket, and a pair of rubber boots. 


HOW AND WHEN TO DIG 


Early fall and spring produce the best 
clams. They are very good during mid- 
winter, but the exceedingly high tides, 
particularly during January and Febru- 
ary, make digging them rather an im- 
possibility. Generally speaking, there is 
no closed season, but during the propa- 
gating season—June to August—clams 
are poor in quality. It is well to inquire 
of sporting goods dealers as to local 
restrictions. Many old-timers consider 
March, October, and November the best 
clam months, especially November. 

The first clams we dug were the soft 
shell or mud clams. They are found in 
beds in the mud flats along the bays and 
rivers at low tide, and usually in large 
quantities. They can be located by 
small holes in the mud. After crushing 
several clams we learned to dig to the 
side of the holes. They are buried about 
a foot in the mud. 

These clams are easily cleaned and 
make fine chowder. They can be opened 
by slipping a knife between the shells at 
one end and bringing it around to the 
other end, thus cutting the muscle that 
holds them together. Cut off the end 
of the neck, split it and peel off the outer 
skin, remove the dark part of the 
stomach, and the clam is cleaned. 

The next clams to which we were 
introduced were the hard shell or Qua- 






haug clams which are sometimes found 
in the same localities as the mud clams 
except that they prefer gravelly or sandy 
formations. They are also found along 
rocky beaches in gravelly crevices. The 
same small holes locate hard shell clam 
beds. Where they are found in large 
quantities we consider a rake the best 
thing to use in getting them. They can 
also be dug by hand as they are usually 
only a few inches beneath the surface. 
This is the variety most commonly used 
by campers for clam bakes as it is not 
necessary to clean them before baking. 
The clams in their shells are baked in 
the camp fire. If chowder is desired the 
whole clam is dropped for a minute into 
boiling water. They are then easily 
opened. 

But the choicest clams of all to our 
notion are the big razor clams which are 
found on wide sandy beaches at ex- 
tremely low tide. They have very sharp 
shells and require some care in the 
handling. They are also located by the 
little holes they leave in the sand and 
are buried about a foot in the sand. 
They are cleaned in the same way as 
the mud clams, but it is not necessary 
to skin the necks. They are delicious in 
chowder, baked, and fried. 

The large Empire clams come next to 
the razors in our estimation. To our 
knowledge they are found only on Coos 
Bay, Oregon. They sometimes attain 
a weight of four or five pounds. They 
have very large necks which can be made 
into steaks by scraping off the rough 
outer skin and splitting. They should 
be well pounded, dipped into flour or 
corn meal, and fried until crisp and 
brown. 

These clams are opened and cleaned 
the same as the others except that the 
necks need to be scalded before they can 
be peeled. They are located by very 
large holes in the sand. 

lf you are interested in obtaining in- 
formation on canning clams, write to the 
extension departrrent of your state college 
for a bulletin giving complete directions. 


It’s soft going where the soft shell clams 
live, but the chowder is worth the effort 


Pacific Coast Clam Chowder 


1 pint of clams 

3 medium sized potatoes 

2 slices of bacon 

I small onion 

1 tall can of evaporated milk. 
Salt and pepper to taste 


Grind the clam necks in a meat 
grinder, cover them with water and 
bring to boiling. Simmer gently until 
tender. Meanwhile, dice or slice the 
potatoes, cover with a quart of water and 
boil until done. Add the cooked clam 
necks and the uncooked soft bodies, and 
boil together. Cut bacon and onion fine 
and brown lightly in a frying pan; add 
to the potatoes and clams, add the 
evaporated milk and seasonings to taste, 
boil a minute or so, and remove from 
fire. 

This chowder is a meal in itself and 
usually proves sufficient for 6 or 8 per- 
sons, for either lunch or supper. 


Baked Clams 


I pint of clams 

Several slices of bacon 

Crackers, rolled fine 

I pint of milk 

2 eggs, well beaten 

Salt and pepper to taste 

Grind clam necks, add milk and 

bodies, and stir in cracker crumbs until 
the mixture is thick enough to drop 
from a spoon. Add the beaten eggs. 
(More eggs may be added if a richer 
mixture is desired; 6 or 7 eggs make a 
very fine, tender dish.) Pour into a 
buttered baking pan, lay strips of bacon 
across the top, and bake in a moderate 
oven (375 degrees) about 30 minutes. 
For fried clams, make the same mixture 
as for baked clams, drop by spoonfuls 
into a hot frying pan containing hot oil 
or butter, and brown well on each side. 
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EASY! 


With Globe “A1” Biscuit Flour ...a fluffy, delicious 
old-fashioned shortcake is just a matter of minutes! 
Add a little sugar, shortening and milk (see recipe 
below), stir, knead, roll out, cut and bake...and 
you'll havea shortcake that a professional chef would 
be proud of! And that’s not all...your thrifty pack- 
age of Globe “A1” Biscuit Flour makes many other 
CO ft DL rE T & good things... biscuits, dumplings, meat pie crusts, 

ou doughnuts, cobblers, nut bread...all so quickly and 
FOr ClliCie a degli yn s rawr BISCUITS easily, and so delicious, (no bitter “baking powder 
taste”). At all good grocers. 


GLOBE MILLS 


San Francisco, Sacramento, 
Los Angeles, San Diego, 
Colton — and Ogden, Utah 
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READY FOR “% 
INSTANT USE % 








INDIVIDUAL SHORT CAKE 
2 cups Globe “A1” Biscuit Flour 
2 tablespoons Globe “A1” Oil 
2 tablespoons sugar - % cup milk 
Mix all together and knead well. 
Roll out to % inch thickness and 
cut with large biscuit cutter. Oil 
the tops of half of them and place 
the other half on top. Bake in a 
hot oven 450 degrees for 12 min- 
utes. Separate biscuits and fill 
with any fresh fruit, put on tops 
and cover with sweetened fruit 
and whipped cream. 


GLOBE ‘Al’ PRODUCTS MAKE ‘Al’ COOKS 
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A ‘Two-Story Beach House 





Third ina 


Series of Beach 





House Designs 


by 
HOWARD I. SHAW 





In the April issue, Howard I. Shaw went 
thoroughly into beach houses and their construction. 
Illustrating that article were two one-story beach houses. 
This month we present the third type—a two-story 
dwelling with garage below and living quarters above. 
The first story walls are of rough textured, light brown 
plaster. The second story is of redwood, left natural. 
The shingle roof is also left natural. All posts, beams, 
and sills to be of rough sawn oak. Various color com- 
binations may be enjoyed on shutters, trim, door and 
so on. A shaded tile porch opens onto the terrace and 
the entirely inclosed sand patio with its fireplace and 
barbecue. Window boxes filled with gay geraniums and 
marguerites add color to the picture. A practical, inter- 
esting type of beach house, particularly suited to the 
small beach lot. Not an expensive house to build. 
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The interior arrangement is attractively compact. On the first 
floor the laundry, storage and showers make housekeeping of the 
second floor a simple matter. In these downstairs rooms the 
walls are plastered and painted. Upstairs the walls of kitchen 
and bath are painted, while hall, stairway, living and dining room 
have walls of knotty pine. Bedrooms are papered in gay colorful 
patterns. Both bedrooms have cross ventilation. The sun deck 
provides space for cots in case of extra guests. The kitchen is 
well equipped and convenient. Living centers in the living-dining 
room which looks to the sea, a room made more interesting by 
the corner fireplace and gay window boxes. Furniture for the 
beach house should be light, comfortable, and informal. Colors 
should be clear and in harmony with white sands and blue ocean. 
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When Pride in Home Moves You to Buy a New 


You open the door to welcome the 


APEX CLEANERS. FROM 
15.95 to 49.50 


WASHER 


APEX WASHERS .FROM 
49.85 to 169.50 


IRONER 


APEX IRONERS.FROM 
64.50 to 99.50 


REFRIGERATOR 


Browns for an evening at bridge. 


But ... is your welcome tempered by 
the fear that your living room isn’t 
entirely free.of partly hidden dust 
...or that the salad won’t be properly 
chilled, or the napery snowy white 

. or even that you, yourself, will 








become tired before the evening is 
over? 


You know you can dispel such fears! 
A vacuum cleaner removes every 
trace of dust, almost automatically 

.- a washer and an ironer ‘“‘do” the 
finest Madeira perfectly and without 





effort . ..and an electric refrigerator 





assures the satisfaction of serving de- 


lightful refreshments to your guests. 


And so, when pride in home moves 
you to buy one of these appliances, 
you look for the APEX trademark 

. . the stamp of dependability, of 
beauty, of low cost of operation . . . 








truly the stamp of greatness! 





2% million users attest this great- 
ness. 244 million users of APEX 
appliances have discovered that for 





every small dollar they cost, several 














= — : ‘ i laundry — [J APEX REFRIGERATORS . FROM 
in food saved, and in many other 
ways. APEX is the true road to > 109.50 to 199.50 
iio For name of nearest dealer write 
APEX-ROTAREX MANUFACTURING COMPANY » OAKLAND, CALIF. 
Saag Subsidiary of THE APEX ELECTRICAL MANUFACTU RING CO., Cleveland, Ohio 
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Ir you have a garden in 
your heart, you'll have a garden in your 
home. There, in a single sentence, is the 
garden philosophy of Mrs. Henry A. 
Whitley of San Francisco, president of 
the California Spring Blossom and Wild 
Flower Association. 

“Tf you have room for only a window 
box filled with bright petunias, and you 
love those petunias—then you are a 
gardener,” Mrs. Whitley mused as we 
stood before a high, wide window of her 
Broadway drawing room overlooking 
the Golden Gate. 

Beneath us lay the garden-dotted 
district of the Marina. Across the blue 
panorama of San Francisco Bay stood 
forbidding Alcatraz, and beyond, the 
green and graceful hills of Marin 
County. 

For the garden lover who lives in an 
apartment, for the out-of-doors gar- 
dener who has only a small plot of 
ground, or for the aspiring gardener who 
would have growing things around her 
and has limited time and money, Mrs. 
Whitley’s first, prompt suggestion is 
cacti and other succulents. 

Succulents are a very special hobby 
with Mrs. Whitley, and every time she 
drives to Palm Springs she brings back 
another specimen of cacti to add to her 
collection growing in the glass-enclosed 
room that opens from her eight-floors- 
up drawing room in one of the com- 
munity-owned apartment houses that 
rise imposingly on Broadway. 

“To me the cactus has always been a 
beautiful thing,” said Mrs. Whitley. 
“TI have watched it emerge from its 
former classification as a nuisance and a 
pest to its present place in the sun.” 

“Long before cacti became the 


PHOTO BY HORACE BRISTOL 


vogue,” she went on, “I ad- 
mired their strange, rugged 
beauty. As long ago as 1912—before the 
discovery that the cactus was a decora- 
tive plant—lI visited the California desert, 
took home some specimens to New York, 
which was then my home, and promptly 
proceeded to kill them by too much 
water. 

“For the gardener who would express 
a love of plants and who has limited 
space for his garden,” Mrs. Whitley 
advises, “I can think of nothing that is 
more satisfactory than a collection of 
these picturesque, often grotesque plants 
of the desert.” 


A PLEA FOR COMMON FLOWERS 


Mrs. Whitley is an eloquent pleader 
also for gardens filled with the old- 
fashioned, homely, simple flowers of 
earlier days. It is the “common” 
flowers that she loves best and in 
speaking of them she calls them by their 
familiar, every-day names, carefully 
avoiding technical and botanical termi- 
nology. 

“The yellow and white marguerite,” 
she suggests, “really should be San 
Francisco’s chosen emblem. It grows 
perfectly in the San Francisco climate. 
It is easy to start, easy to grow, makes a 
showy bush in the garden, and cuts well 
for decorative effect inside the house. 
Altogether, the marguerite is a constant 
delight.” 

“Don’t think that marguerites are 
‘common,’ ” added Mrs. Whitley. “They 
are not common enough. All too few 
gardeners realize this flower’s possi- 
bilities.” 

The fuchsia is another of Mrs. Whit- 


ley’s favorites. 





A Garden in 
Your Heart 


An Interview with 
Mrs. Henry A. Whitley, 
President of the Cali- 
fornia Spring Blossom 
and Wild Flower Associa- 
tion, by EDITH BRISTOL 


“You'll have to be a little more careful 
with the exotic-looking fuchsia than 
with the sturdy marguerite,” she coun- 
seled, “‘for the fuchsia is a fastidious 
lady in her bright petticoats and gay 
bodice. She doesn’t like to be exposed 
to the wind, and so you must place her 
against a sheltered wall. But you may 
get delightful color effects and find the 
cultivation of the fuchsia a genuine 
joy.” 

Aims and accomplishments of the 
California Spring Blossom and Wild 
Flower Association are near and dear to 
Mrs. Whitley’s heart. 

“Members of the association try to 
put into city living the neighborliness 
of small town and country gardeners,” 
she explained. ‘The sort of camaraderie 
that develops when gardeners lean 
across picket fences to exchange slips 
from favorite plants is our ambition. 
We have no picket fences, to be sure, 
but we do have favorite plants. And 
through our association and its inter- 
change of ideas and slips and seeds and 
plants we are maintaining that spirit of 
close relationship that belongs to gar- 
dens and gardeners.” 

One bit of sound advice to all garden 
groups and garden movements Mrs. 
Whitley volunteers, basing her ad- 
monition on the success of the California 
Spring Blossom and Wild Flower Asso- 
ciation. 

“Don’t try to cover too much terri- 
tory,” she cautioned. “If your idea is 
to be a garden club, then be a garden 
club. Don’t allow yourselves to be 
side-tracked into (Continued on page 61 
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are delighted with 


GOLDEN STATE MENU FLASHES 


Good news travels fast. Everybody is coming 
in contact with the exciting, up-to-date in- 
formation about meal-planning in Golden 
State Menu Flashes. 


There is not room here to tell what a won- 
derful service is being rendered in Golden 
State Menu Flashes. The best way to learn 
about it quickly is to start buying Golden 
State Milk and every Tuesday and Friday 
you'll receive a Menu Flash around the neck 
of your bottle. 


You get the last word about what’s in 
market — what is plentiful—what is un- 
usual, You will get recipes—tested and 
easy-to-follow — for using these foods. Above 
all, you will get definite ideas about meals 
— how to fit your recipes in menus so the 


Home-makers everywhere 








result will be economical, satisfying, differ- 
ent and balanced. 


In order to get the printed Menu Flashes 
every Tuesday and Friday you need only 
buy Golden State Milk —at your store or 
from our drivers. You'll be delighted with 
this new service and when you taste that 
milk you'll be even more pleased. Flavor 
that is delicious. Abundance of cream. Above 
all, Golden State Milk is richer below the 
cream line in minerals, proteins and fats. 
Our method of selecting and blending milk 
insures this balanced quality. 


Start using Golden State Milk today so 
as to thrive on its goodness and profit by 
Golden State Menu Flashes. Also get ac- 
quainted with those other wholesome, pure 





Asparagus and drawn butter— y a 
new potatoes and cteam —fresh 
thubarb pie—spring lamb with 


. mint sauce — boiled striped bass 
Abg with egg sauce— ready-to-serve cereal 
Sa on? with strawberries and cream —fresh new 
xs spinach with butter and juice. 


There never has 
been anything 


like it 





LOTS OF GOOD IDEAS 
FOR THIS WEEK! 












Golden State products — butter, cream, ice 
cream, cottage cheese, eggs, evaporated milk 
and malted milk. Sold at dependable retail 
stores or delivered by Golden State milkmen. 
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Golden State Menu Flashes on the air. Tune 
in every Monday and Thursday at 10 a.m., 
Station KPO, and listen to Joan Andrews. 


ASK YOUR DEALER FOR 


olden State 


DAIRY PRODUCTS 











MILK e CREAMe BUTTER e EVAPORATED MILK 





e CHEESE e ICECREAM e COTTAGE CHEESE 
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Camping 
with a 

Little 

Fresh Heir 


by 
LETA FOSTER IDE 


I HAVE an idea that the medical 
profession might disapprove of a camp- 
ing trip for a baby. But upon finding 
themselves with a vacation sans salary, 
a six months’ old son, a dilapidated 
coupe, and almost exactly no money, 
what is a young couple to do? The 
medical profession might make the wry 
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suggestion, “Stay at home.” Here is 
what we did. 

We wanted to visit the Tahoe coun- 
try. About three months before our 
vacation we wrote out menus, complete 
with recipes and the exact quantities 
required, for every meal to be eaten on 
our trip. From this we compiled a list 
of all the supplies we would need, and 
posted it on the kitchen wall. From 
time to time as the items were on sale, 
I bought them, a few each week, out of 
our regular grocery budget. As I ac- 
quired each article I put it in a big box 
in the basement, and crossed it off the 
list. Thus only the perishables were 
left to be purchased at the beginning of 
our vacation. 

In making these menus we took into 
consideration that our vacation was 
scheduled for the first two weeks in 
August, and planned our fruits and 
vegetables accordingly. We took canta- 
loupes for the first fiveidays; after that, 
oranges and grapefruit. We had eggs 
for breakfast the first week; the second 
week we had cereal and hot cakes. Our 
desserts were mostly fruits, fresh at 
first, and later, canned; and just before 
we left I baked a large cracker box full 
of cookies. Canned pureed vegetables 
were taken for the baby. We also had 
vegetables every day, either fresh or 
canned. 

e 


The photographs accompanying this article 
should be sufficient proof of the freshness and 
good sportsmanship of the little fresh heir 











I stress this matter of menu planning 
in advance because I feel that it added 
greatly to the success of our vacation. 
It made it less expensive; our small car 
was not overloaded with unnecessary 
groceries; we had carefully planned, well 
balanced meals throughout; and we 
were relieved of that eternal question, 
“What shall we have to eat tonight?” 

Special clothes for the occasion were 
out of the question. I had two cotton 
mesh dresses in brown and orange, 
which washed well and did not require 
ironing. We took our swimming suits. 
My husband took two old chambray 
shirts and a pair of cords. I’m not 
recommending these outfits as ideal for 
hiking and camping, but they were, 
nevertheless, satisfactory. 

For the baby (Nicodemus for short), 
I made a pair of coveralls out of a pair of 
old corduroys, a relic of his dad’s junior 
days at the University of California. 
These coveralls enveloped him com- 
pletely from the neck down; and they 
had an overlapping seat so that he could 
be changed without undressing him, and 
so that there were no buttons or heavy 
seams in the seat of his pants. This 
was important, as he spent most of his 
vacation on his dad’s back in an old 
army knapsack. 

We took the knapsack apart. In the 
larger bag we cut holes for Nicodemus’ 
legs, and a hole in the top for his head. 
Strapped securely to his dad’s back he 
was very comfortable, and slept peace- 
fully through some strenuous mountain 
climbing. The upper (Cont'd on page 38 
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FREEDOM from coaxing your children to eat! Freedom 
from worrying about their diet! That’s what you'll enjoy 
every day you give your youngsters Kellogg’s Rice Krispies. 


The way Rice Krispies snap, crackle, and pop in milk 
or cream always makes a hit. It’s a sound that seems to say 
—“Listen, get hungry.” You'll get a real thrill watching 
children listen to this invitation and then eat those toasted 
rice bubbles with zest. 


Kellogg’s Rice Krispies are one of the best cereals for 
children ever made. Tempting. Nourishing. Yet so easy to 
digest, they do not overtax. They invite restful sleep when 
served at the nursery supper. 

Try Kellogg’s Rice Krispies. Extra delicious with fruits 
or honey added. Sold by grocers everywhere. Always oven- 
fresh, sealed in a WAXTITE bag placed inside the red-and- 
green package. Made by Kellogg in Battle Creek. Quality 
guaranteed. 


Attention !— 
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OUTDOOR 
LIFE 


Conducted by HELGA IVERSEN 


Lanp of contrast, some 
call it, but we like to think of Alaska as 
a land of blended beauties—austere 
mountain tops of white lost in clouds, 
and melting into wooded glades; summer 
wild flowers blooming in profusion 
against the background of a gigantic 
glacier; “‘cloudbergs” and icebergs; and 
beauty constantly reflected in the un- 
ruffled surface of glacier fed lakes. To 
know Alaska in the summer time is to 
know Nature in her most prodigal mood. 
Alaska is not only scenery, but it is his- 
tory. The Russian influence of early Al- 
aska isstill to beseen in some of the build- 
ings; the tribal customs of the Alaska 
Indian are the same now as when that 
great expanse was a pristine wilderness 
to the white man; remnants of history 
still live to bear out the story of Alaska’s 
first rush—a rush for furs, not gold. 
Then came the discovery of the yellow 
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dust, and the history-making era. But 
still this vast land remains America’s 
last frontier. 

The trip to Alaska by steamer up the 
Inside Passage over smooth glassy seas 
is a veritable cruise through mountains 
and past glaciers, every mile a new 
scene. It is one of the few ocean trips 
where every moment is filléd with scenic 
interest. There is rail and river boat 
service from Skagway, making it possible 
to explore the interior of Alaska and the 
Yukon in a few weeks, and a circle tour 
can be made to go up into the Arctic 
Circle and down through Fairbanks and 
McKinley National Park and back to 
Seward to embark for home. Climate? 
From May to September the climate is 
temperate, and no special clothing is 
needed other than a light topcoat or 
wrap for wear on deck of an evening. 

On the subject of Alaska, “Follow 





“In Alaska wilds where caribou call” 


Famous Footsteps” is the title of a new 
travel folder just issued, outlining one 
of the most outstanding and unique 
cruises of the year. Adventure and 
romance follow those who sail from 
Seattle on the 26 day cruise into northern 
waters of Alaska; across the Bering Sea, 
above the Arctic Circle, to the very 
edge of the Arctic ice pack. The cruise 
is truly an adventure and exploration 
cruise to far-flung outposts of civiliza- 
tion where the traveler can barter first 
hand with the Eskimos and Indians for 
precious carved ivory, basket work, and 
lovely furs. Many special surprises have 
been planned for the cruise guests in the 
tiny villages that will be visited on the 
trip. A special ship is being outfitted 
for this voyage, and only a limited num- 
ber of passengers can be accommodated 
—so get your reservation in early! The 
rates are reasonable and include all 








28 





Low Cost 
SF Aey Xe = 








VA 


ATIONS 


This summer enjoy a 
real ocean voyage on 
a real ocean liner! 
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%& SUBJECT TO CHANGE 


Learn about these unusually delightful 
and extremely economical vacation trips. 
Ask for attractive literature. 


PACIFIC STEAMSHIP LINES 


For Full Information and Literature apply: 
653 Market Street (Palace Hotel), SAN FRANCISCO 
426 Thirteenth Street (Near Broadway), OAKLAND 
Travel Bureau, Weinstock-Lubin Co.,SACRAMENTO 
or write 311 California Street, SAN FRANCISCO 


ADMIRAL LINE 
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TRAVEL & OUTDOOR LIFE 


expenses of the trip, which has been 
planned to leave Seattle some time in 
early August. Write the Travel Service 
Department for descriptive folders. 


Cruising the 
Mediterranean 


LAST year it was a Mediterranean 
Cruise that intrigued us so much, and 


| we didn’t possibly see how such a cruise 
could be improved upon. It was adven- 


ture from beginning to end. But here 
comes announcement of a 1934 Cruise 
sailing from New York that will include 
not only Mediterranean ports in the 
itinerary, but also Norway and other 
foreign ports. The first class fare of 
$525 includes all shore excursions and 
expenses of the trip. When we get 
news like that, we want to go right out 
and buy a megaphone. Sailing from 
New York on July 4 the Mediterranean 
is first—Madeira, then to Spain, over to 
touch Africa, then to Italy and Monaco, 
that tiny principality of gambling fame 
on the French Riviera. The cruise ship 
then goes on to Holland, Denmark, 
Sweden, Norway, back to Scotland, 
France (with only $10 additional for a 
4-day trip to Brussels and Paris, includ- 
ing all expenses), England and home, 


arriving August 27. Imagine a big liner, 


a load of congenial fellow passengers, 
the gayety of shipboard life, and then 
the foreign countries you'll see, and the 
things you'll do! After all, $525 for 
this cruise is something to write about. 
Send for an illustrated booklet of the 
cruise. 


So You’re Going 
To Europe 


[F your plans for a European trip 
are not yet definite, send for a copy of 
“Suggestions for Individual Travelers 


| in Europe—Where, When and How to 


Go,” enclosing a three cent stamp with 
your request. This is the 1934 tour 
booklet on Europe and contains excel- 
Be sure 
to specify what countries you wish par- 
ticularly to visit. 

We have also been hearing a great 
European travel being 
higher this year due to the capers of the 
American dollar, but from comparing 
steamship fares and travel rates through 
Europe, we conclude that even a 
capricious dollar can’t affect the plea- 
sure of a European summer. Steamship 
fares remain the same; hotels and rail- 
roads abroad are doing everything pos- 
sible to par rates. The net result shows 
that while in 1930 you paid $485 for a 
trip to Europe (from New York) with 


three weeks on land, in 1934 you can 
do it for $512. If you have definitely 
planned to go abroad this year, a small 
deposit will assure you of the travel 
company’s guarantee to protect you at 
present prices even if the dollar should 
fluctuate. Rail travel in Great Britain 
this year will be cheaper than any year 
since the war. A penny a mile on round 
trip tickets will be the average cost. 
Land cruises in England by first class 
rail and motorcoach travel, to include 
sightseeing, hotels, meals, tips, free 
admission to principal sights, have been 
planned from May to September. In 
Berlin the price of your hotel room in- 
cludes all taxes, service and tips, and 
your restaurant check adds Io per cent 
for the waiter (the practice in a number 
of foreign countries). Every foreigner 
entering Germany is entitled to a 25 
per cent reduction on his rail travel, 
and if Oberammergau is included, a 
one-third reduction of the entire mileage 
is allowed. 


Vagabond 
Voyage 


Travel Editor, Sunset Magazine: 

I am looking for an inexpensive trip that will give 
me a restful ocean voyage; a trip where I know I 
won't have a great many additional expenses outside 
of the fare. My time is not limited, but finances are 
somewhat—$zo00 or so will be all I want to spend. 
Have you any suggestions?—A. B., San Mateo, 
California. 

How would you like to go vagabond- 
ing down the West Coast of Mexico— 
by way of Ensenada on the Bay of 
Todos Santos; to Mazatlan where 
1 o'clock is 13 o’clock and time really 
doesn’t matter; to La Paz on the 
southernmost tip of Lower California; 
to Guaymas, Manzanillo, Acapulco (con- 
nected with Mexico City by an excellent 
highway); La Ventosa and such foreign 
ports where life is the casual life of 
Mexico, where you can while away the 
hours in sun-splashed patios, stumble 
across cobbled streets, and laugh at 
funny lop-eared little burros? A newly 
inaugurated service from San Francisco 
and Los Angeles provides sailings down 
this route about every three weeks, on 
ships that carry a limited number of 
passengers. The voyage in full takes 
40 days, the cost is around $200. A 
descriptive folder has been sent to you. 


Vacation 
Reminders 


IF you don’t like traveling tourist or 
cabin class on a two-class liner, remem- 
ber there is a good one-class service 
sailing from Portland for the Orient, 
returning via San Francisco. Rates are 
reasonable. (Continued on page 30 
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Air-Conditioned Dining 
and Observation Cars 
This Summer 


Magical Yellowstone Park 
Lures Travelers 
Each Season 


OU'LL get more pleasure, 

more comfort, more ride for 
your money when you go East 
thru the Pacific Northwest. You 
visit Seattle, Portland, Tacoma, 
Spokane, Mt. Rainier, and stop 
at marvelous Yellowstone Park, 
if you wish. This is the Northern 
Pacific’s scenic route to the 
Century of Progress Exposition. 


You travel to Chicago on 
the famous 


NORTH COAST LIMITED 


No Extra Fare! 
With Northern Pacific's air-conditioned, 
observation-club and dining cars...no 
matter what the weather, you're comfort- 
able. Clean, cool in summer, quiet and 
healthful. You live in atmosphere mild as 
a May morning. 
LOW Round-Trip FARES 
(May 15 to Oct. 15) to Chi- 
cago from San Francisco; 
$57.35 in coaches; $68.80 
Tourist; $86.00 First Class. 
Return limit Oct. 31. 
Send coupon for details and cost from your home 


NORTHERN PACIFIC RAILWAY 


R. J. TOZER, General Agent (Dept. S) 
657 Market St., San Francisco 

Please give me cost 
of trip to 





Name__ . 
Address 
City 6a a 
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Speckled trout fishermen will be 
interested to know that Jasper Park 
Lodge in Jasper National Park, Canada, 
will be open June 15 to September 23 
this year. Interesting experiments in 
fish culture are going on at Maligne Lake 
in the Canadian Rockies. The annual 
golf week at Jasper will be from August 
26 to September 1 when the Totem Pole 
tournament and other competitions will 
be played. Jasper National Park is an 
interesting side trip on the way to 
Alaska or return. 

“Vacationing in Canada” is the name 
of an excellent book covering the prov- 
inces from the vacationists’ standpoint. 
The book gives regulations for entering 
Canada, as well as motoring, fishing and 
game information. The Travel Service 
will be glad to see that subscribers 
receive a copy of this book, merely by 
sending a three cent stamp. 

It is now possible to sail from New 
York to South Africa by steamer, fly 
over the remote jungle and big game 
reserves of Africa, return to Cairo and 
Naples by air and rail, and back to New 
York by steamer in 6 weeks. “Seeing 
Africa from the Air” cruises will be 
monthly events. 

Going camping! A three cent stamp 
will bring you a “Camp Food List,” an 
authoritative list of supplies required by 
two persons on a two weeks’ camping 
trip. And while we are on the subject 


of camping we want to pass along one 
of the good ideas submitted by a fellow 
camper who enjoys the great out-of- 
doors each summer and who has doubt- 
less worked out plenty of camping prob- 





lems. Mrs. J. R., of Carlsbad, Cali- 
fornia writes, “Last summer we dis- 
covered a grand dining room comfort 
for our camp. We use a large lawn 
umbrella over our camp dining table, 
inserted through a hole in the center of 
the table and then stuck into the ground 
to hold it steady. Occasionally a blue 
jay or a summer fly would come to 
investigate among the dishes. To keep 
them out of our ‘dining room’ we pur- 
chased enough mosquito netting to 
gather all around the outside of the 
umbrella. A string is run through a 
heading and drawn tightly enough to 
keep the netting from slipping off. It 
hangs down around the sides to the 
ground and wards off any unwanted 
winged visitors.” 

Don’t forget to take two bathing suits 
or shorts on vacation if you go to the 
tropical regions—Hawaii, Panama, etc. 
You will find them such daily com- 
panions that one suit will hardly be dry 
before you will be wanting to take 
another dip. 

As though New Zealand and Aus- 
tralia (via the South Seas) need an extra 
incentive, reduced excursion fares go 
into effect for vacation season. From 
the first sailing on May 29 to the last on 
August 21 a three month round trip sum- 
mer ticket is available both first and cabin 
class. The round trip can be made to 
Australia and back in 46 days, but we’ll 
wager you will stay longer. If you have 
ever heard the call of ‘‘coo-ee,”’ which 
in Australian aborigine language means 
“come,” you will understand our wager. 
Write the Travel Service for information 


Along the Coast Highway in Oregon 
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Get free Shell maps and avoid such arguments. Shell 
stations have wonderfully complete State Road Maps, 
Downtown Maps, In-an‘- Out-of-City Maps. 





[If you want special help in 
planning your vacation, write 
to Shell Touring Service, Shell 
Building, San Francisco, Calif.) 











Since ladies are this way, Shell has published Auto 
Cabin Directories for the main routes in California, 
Oregon, and Washington. They tell exactly where 
you'll find cabins, give rates, accommodations, 
everything. Your copy is free at Shell stations only. 


AS YOU TRAVEL 
USE THIS 
AMAZING BOOK! 


Shell's Finger-Tip Travel Informa- 
tion book describes points of in- 
terest; covers routes, distances; lists 
resorts and hotels, gives rates, 
covers fishing, hunting, swimming, 
all sports; in fact, has the answer 
to almost any question you could 
ask. (Available for reference at 
Shell stations only.) 





Whether you need gas or not, you're 
always welcome here land please 
don't be afraid to ask -us questions) 
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ROUND TRIP 


‘80 


FROM VANCOUVER 
VICTORIA OR SEATTLE 
MEALS AND BERTH 
ON BOAT INCLUDED 












@ the Taku Glacier 


OT a dull moment— in this 9-day 

Alaska cruise. You sail serenely 
over the sheltered Inside Passage. See 
grotesque totems,—glaciers that sparkle 
and crackle in the dazzling Arctic sun- 
light. Call at fascinating Indian villages 
—at mining towns— at Juneau (don’t 
miss the Mendenhall Glacier) — and at 
Skagway where the thrilling “Trail of 
98” begins. Two sailings weekly from 
Vancouver. Through rates and con- 
venient connections from all Pacific 
coast cities. Include the Canadian Rockies 
in your trip. Write for illustrated booklets. 


CANADIAN | CANADIAN 
NATIONAL | PACIFIC 


MONTREAL MONTREAL. 
360 McGill St. Windsor Station 
SAN FRANCISCO SAN FRANCISCO 
648 Market St. 152 Geary Str. 
LOS ANGELES LOS ANGELES 
607 South Grand Ave. 621 South Grand Ave. 
SEATTLE SEATTLE 
1329 Fourth Avenue 1320 Fourth Avenue 
VANCOUVER, B.C. VANCOUVER, B.C. 
City Ticket Agent Gen. Pass. Dept. 
527 Granville St. Canadian Pacific Station 


And Offices and Agencies throughout the 
United States 
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on rates and sailing dates to suit your 
convenience. 

From all we have been hearing in the 
various steamship offices these last few 
weeks, we want to pass along a word of 
warning to our readers. Get your 
reservations in early! Ships are being 
booked full months in advance and un- 
less you make plans now, you will find 
the ships sold out by the time you are 
ready to leave. 





Tour Through 


Yellowstone 


Travel Editor, Sunset Magazine: 

I have in mind a tour through Yellowstone 
National Park this summer, but have no idea what 
the cost will be. We plan to take the train from here 
to the entrance of the park. Any literature or rates 
you can give will be helpful—M. H., Los Angeles, 
California. 

There are tours of various lengths 
through the park from the different en- 
trances, and the rates vary according to 
the length of the trip and the type of 
accommodations used. For example, a 
three and a half day tour through 
Yellowstone by motorcoach, including 
all expenses of sightseeing, accommoda- 
tions and meals, will be $39.50 if you 
stop at regular camps; or $48 if you stop 
at hotels in the park. This gives a 
general idea of rates, and the folder we 
have sent contains additional informa- 
tion. Rail and motorcoach tours begin 
about June 20 in Yellowstone. 





Nevada 
| Wonderland 


Trave! Editor, Sunset Magazine: 

Would like one of your road maps. I am par- 
ticularly interested in travel in Nevada. It is a 
State little known, but I happen to know something 
of the beauty and wealth it possesses. I see your 
mention of other states, but you have not said much 
| about Nevada.—A. L., Olympia, Washington. 

Our subscriber is quite right about 
Nevada, and that state should have her 
| laurels sung just a little louder. It is an 
| interesting state of untold beauty. An 
artist friend of ours finds a wealth of 
material for sketching in the smaller 
towns that are now mere relics from the 
days of the Comstock Lode; another 
| friend tells tall tales about his fishing 
in Pyramid Lake (where they catch the 
largest trout in the world!) and of course 
each year there is an increasing number 
|of those addicted to the old western 
| sport of dude ranching. But that isn’t 
| all Nevada has to offer—Nevada has 

majestic mountain ranges, colorful 
| deserts, and lakes of indescribable 
| beauty. From the modern city of Reno 
/a 35 mile road takes the tourist to 
| Pyramid Lake, which is guaranteed to 
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S.S. VOLENDAM 


SAILING from 
NEW YORK 


54 DAYS 


Including all shore excursions. 


JULY 4th 
A $595 : 


First Class throughout. e 


Visiting 12 countries— 26 cities. Traveling 13,000 2 

miles on the popular VOLENDAM with olland- ine 
America Line’s famous First Class service and ; 
cuisine. Really 3 cruises all in 1, and unques- 5 
tionably one of the outstanding travel “sales” of 
the year. Comprehensive program of included shore 
excursions and organized entertainment. Special 
dance orchestra. Every facility for a happy social life. 


Full particulars from your TRAVEL AGENT or 


HOLLAND-AMERICA LINE 


120 Market Street, San Francisco 
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By a famous Service via 

PLYMOUTH, BOULOGNE- 

SUR-MER, ROTTERDAM 
at LOW RATES on 


Ships that are superbly a 'egpeinnd. — 
urteous Service, excellent cuisine 


Sailings from New York 
VOLENDAM - = May 5 
STATENDAM - - May 18 : 
VEENDAM .- - - May 26 

Also Fortnightly Service from Pacific Coast direct i 
to LIVERPOOL, LONDON and ROTTERDAM ye 
via PANAMA CANAL 
In comfortable and up-to-date motor vessels 
Apply to your local agent or 


HOLLAND-AMERICA LINE 


120 Market St., San Francisco 
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Books on Europe 4 
“Seeing Germany, France, Italy on Fifty Dollars,’’ z 
by S. A.  *clark (McBride, $1.90 each). are three books ‘ 
worth owning if you contemplate Europe this year. These 
practical, informal chatty guide books are the key to 
seeing the worthwhile in Europe on minimum expenditure 
yet in comfort. They contain data and advice helpful to 
intelligent travel. Order your copy through the Travel 
Service Department if your local bookstore does not have 
these books in stock. 

















| startle even the most casual traveler. 


GERMANY 


Fastest and Shortest Route direct to 
Scandinavia from New York 


NORWEGIAN AMERICA LINE 


120 Market Street - San Francisco 
Douglas Bidg. - Seattle 
1121 Chapman Bidg. - Los Angeles 
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To the south of this state on the 
Bonanza Highway one reaches impres- 
sive canyons and more beautiful lakes, 
and then Las Vegas and the Boulder 
Dam. Out of Ely on the Lincoln High- 
way may be seen the largest man-made 
hole in existence, the copper mining pit 
of the Nevada Copper Company; and 
the underground world of Nevada, the 
Lehman Caves. Yes, Nevada has charm 
and interest, and invites you to go 
exploring. 





Our Home-Made 
Sleeping Bags 


ONE of the most important things in 
making a sleeping bag is to make the 
bag six inches longer than the person is 
tall. That is, if you are five feet six 
inches tall, make your bag six feet long 
and for the tall man of six feet, the bag 
must be six feet, six inches. The body 
takes up the length and to be comfort- 
able the bag must come well up around 
the shoulders. 

For the person of five foot, six stature, 
procure five and a half yards of shelter 
tent duck, government drab. This 
comes 33 inches wide. Cut one length 
two yards long which leaves another 
length of three and one-half yards. Sew 
the two pieces together lengthwise so 
that one side of it will be a yard and a 
half longer than the other. This leaves a 
54 inch canopy for the head. Make a 
hem about two inches wide on the end 
of this canopy. 

Baste and stitch onto this, leaving the 
54 inch piece free, a lambs’ wool com- 
forter 66 inches by 72 inches. This is 
the regulation length that is sold ready 
made in the stores. It will fit perfectly. 
(If you are making a longer sleeping 
bag you will have to buy some wool by 
the bat and cover it and piece out the 
comforter). Use No. 20 cotton thread 
on your machine, it is quite heavy and 
easy to sew with. 
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When this is done, baste and stitch a 
105 inch zipper on, beginning at the 
center seam across the bottom and up 
the sides. This will be easy to handle if 
you put a fairly large table under your 
sewing machine leaf. 

At the head, six inches from where the 
comforter ends, have four gromets put 
in, two on each side, an inch and a half 
apart, then 30 inches from the top of 
the comforter sew a strip three inches 
wide across, through which a stick can 
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LURLINE 
MARIPOSA 
MONTEREY 
MALOLO 


"ROUND THE WORLD 
via AUSTRALIA. 
New route! New ships! 
Low rates! . . . Varied, 
fascinating itineraries! 


San Francisco: 215 Market Street 


owhere but in the South Seas can such an 
array of diversions be compressed into a 
pris 3 summer vacation. Playing, resting, 
romancing on a Matson-Oceanic ship of 
sport-and-splendor. Wringing the last drop 
of pleasure from sun-flooded, sea-crisp days 
pk alan igh saan nights on an opal ocean. 
Then more days and nights, as active or as 
lazy as you carey in ler vag 
ing Hawaii. Only five days from California 
to its eternal May-time loveliness, forever 
cooled by fragrant trade breezes. At a low 
cost that urges “set sail.” 


SOUTH SEAS NEW ZEALAND 
AUSTRALIA + via Hawaii, Samoa, Fiji 


About the storied lands of the Southern 
Cross the “Mariposa” and “Monterey” weave 
a charmed course. Commanding their superb 
luxury to speed you to New Zealand in 15 
days! 3 days more to Australia! Topping the 
measure with all-expense (ship and shore) 
tours at startlingly low fares. 


A free illustrated booklet — at any travel agency, or 


WMlation Line» Ccoeanic line 


Los Angeles: 730 So. Broadway - San Diego: 213 E. Broadway 


Long Beach; 119 W. Ocean Boulevard + Seattle: 814 Second Avenue - Port'and: 327 S. W. Pine Street 
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From Seattle follow the wondrous scenic trail of THE 
OLYMPIAN — electrified for 656 sootless, cinderless, 
V ij Greve fumeless mountain miles. This is America’s longest elec- 

trified railroad, having nine times as much electrified 


p AC | - i C mileage as all other transcontinental lines combined. 


Beginning this summer all club-observation and dining 


N O RR T taal cars will be air conditioned. 
Low summer fares to Minneapolis, St. Paul, Milwaukee 
“WH E S and Chicago—The World's Fair—apply via the Pacific 
d } h Northwest. Yellowstone en route. 
an e Ask a Milwaukee Road Travel Bureau for information. 


3 L a CTR l F I E D Los Angeles—210 W.7th St. Spokane—Sprague Ave. & PostSt. 


R O U i 3 E Portland—802 S. W. Sixth Ave. Seattle—4th Ave. & Union St. 
San Francisco—661 Market Street 


MILWAUKEE OLYMPIAN 


1934—NATIONAL oe YEAR 
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100 DAYS | 
‘400 § | 
ET YOURSELF | 

ARGENTINA | 
‘ an adventurous course off the | 





Sed beaten track. You'll enjoy this 
‘BRAZIL: 100-day cruise aboard one of A travel bargain! 
On fast, modern 
General liners direé&tfrom 
Portland to the Orient. 
4 Strictly“‘one-class” ships; 

congenial and friendly. Decacelted 





z McCormick's comfortable cargo 


URUGUAY _ steamers. Excellent food, time to 












explore quaint ports you may American food—spacious decks—all 
a never have heard of, a trip you'll outside rooms with beds. 

Portland-Yokohama$160,Kobe$165, Shang- 

COLOMBIA ; hai $185, Hong Kong $200, Manila $200. 

, never forget that's a real sea Round-the-World Tours $455 to $555. Pas- 

© se nge “a ape dren ~ wag San Francisco 

IF bantinas te the at slight additional cost ext Sailings: 

: ee ee General Pershing... .. May 29 
TRINIDAD | most romantic ports of the west- General Sherman..... June12- 


General Lee .5.24:0-0;4 uly 3 
ie ern hemisphere via McCormick. 


Descriptive folders gladly 
furnished by your local 
travel agent... or write 


160 
CORMICK General Liners 


STEAMSHIP CO. See your travel or railroad ticket agent 


for liceratureand full particulars, or write 
461 MARKET STREET ¢ SAN FRANCISCO States Steamship Lines (Dept. 13) Portland, Ore. 
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be run and at the very end of the duck, 
place two gromets. The store from 
which I purchased my canvas, put the 
gromets in for nothing. Tie a tape or 
small rope about 20 inches long into 
these last two gromets. When the bag 
is on the ground drive a twenty penny 
nail through each of the two gromets 
nearest the head, staking it down. Cut 
a stick 40 inches long to run through 
the strip that you sewed on 30 inches 
down. Put a small screw eye in each 
end of the stick. Then make two up- 
rights 18 inches long. Into one end of 
each of these uprights put a small brass 
screw, the head of which must protrude 
one-fourth inch in order to slip through 
the screw eye in the cross bar. Run the 
long stick through the slot in the canopy 
and fasten the two uprights onto them 
by hooking the screws into the screw 
eyes. Stake the two pieces of rope 
out from the sides and down to the 
ground. This will form a canopy for 
the head. 





FOR THE EXTRA BLANKET 


If you want an extra blanket, a very 
simple way to hold it in the bag is to 
first fold it lengthwise together and 
stitch across bottom and up the side a 
yard from the top. The 36 inch open- 
ing, face with tape in one continuous 
piece and fasten together with snappers. 
At the bottom where the blanket is 
sewed together, sew a piece of tape five 
inches long on either end and in the 
middle. Also, sew three corresponding 
tapes on the woolen comforter and tie 
together. 

If you wish to use an air mattress, 
you can make a container for it on the 
bottom of your sleeping bag. Obtain 
two and five eighths yards more of the 
duck. Cut one piece two yards long. 
Cut the remaining five-eighths of a yard 
into 4 inch strips and sew together in 
one long continuous strip. Take 3 5,6 
yards of this strip and sew one edge 
to the bag and one edge to the two- 
yard piece, on three, sides leaving one 
long side open in which to slip the 
air mattress. Now cut two lengths two 
yards long allowing for an inch hem 
at the end, and make a hem an inch 
wide on each strip, lengthwise. Sew 
one of these strips onto the edge of the 
sleeping bag and the other onto the 
two yard length of duck and fasten 
together with seven No. I snappers. 
Be sure to sew the mattress container 
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onto the long side of the sleeping bag, 
which is the bottom. If you know that 
you are going to use an air mattress at 
all times this extra box-like container 
may be stitched onto the canvas before 
the two strips that make the bag are 
sewed together. See illustration for 
completed bag.—Mrs. Henry A. Iden. 

Editor’s Note.—Mrs. Iden tells us that 
this bag, when finished, cost a little less 
than ten dollars. If you prefer not to 
make your own, excellent ready-made 
sleeping bags can be purchased for less 
than twenty dollars. 


Map of 
Alaska 


Another humorous map makes its 
appearance. Done in color on good firm 
stock, the map (22% x 30) depicts the 
interesting features and historical back- 
ground of Alaska as seen by the tourist 
who sails from Seattle to Skagway, then 
goes inland by rail, up the Yukon by 
river boat, and down to Seward and 
home. Send ten cents to the SUNSET 
Travel Service Department and a copy 
of the map will be sent you. 


Roads in 
Glacier 


Travel Editor, Sunset Magazine: 

Your note about the possible road between Banff 
and Jasper was interesting. Is this road open yet? 
and what type of road is it? Could you please tell 
me also if there is a good road from Glacier National 
Park to Banff and Lake Louise? Any booklets 
you can send will be helpful in planning our trip.— 
F.S., Palo Alto, California. 

There is a good road from Glacier 
National Park to Lake Louise and Banff 
via Calgary. If you approach Glacier 
from the Belton side you can then drive 
through the Park on the Going-to-the- 
Sun Highway, one of the most spectacu- 
lar pieces of highway in the North- 
west. The road from Glacier to Cal- 
gary and from Calgary to Lake Louise 
and Banff is a good road, partly hard- 
surfaced and partly a gravelled road. 
From Banff to Lake Louise the 40 mile 
road is a first class gravelled road with 
easy grades. From Lake Louise the new 
road to which you refer is completed 
only about 16 miles. There is a section 
of about 95 miles on which work has not 
yet started, and no definite time is set 
for its completion. There are 40 miles 
from the Jasper end of the road finished 
already. Practically all motor roads in 
the national parks of Canada are easy 
grades and all roads have been surfaced 
with gravel and smoothly finished. We 
have sent you a card showing where 
booklets on the Canadian Parks may be 
obtained. (Continued on page 36 
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Holiday this year in the 
Evergreen Playground 


* 


In the high 
Olympics, 
Western 
Washington. 





Plan NOW this great 


Vacation Adventure! 


In all the world you will find no such variety of scenery—no such 
cool, bracing air, in summer time as in this great Evergreen Play- 
ground of the Pacific Northwest. Mountains rivalling the Alps! . . . 
Emerald isles glistening in the smooth waters of the Sound! .. . 
Virgin wonderlands of Vancouver Island and Olympic Peninsula! 
. . . Fishing streams, hunting grounds that challenge your skill with 
rod and gun! . . . and resorts and hotels that cater to holiday makers 
of all tastes, all preferences! 

It’s an international vacation. . . the thrill of a‘“foreign” country... 
the call of the open road . . . the roar of the majestic waterfall! The 
Evergreen Playground isa veritable treasure chest of Nature's choicest 
gifts to mankind—and you can see it all comfortably in two weeks. 
It embraces, each with its wonderful background of scenery and 
sports, the five major cities of Tacoma, Bellingham and Seattle in 
Washington—with Vancouver and Victoria in British Columbia— 
and—a one to three-day journey from your home brings you to this 
Evergreen Playground to which we are inviting you. No red tape 
at the international border; passports unnecessary. 

Come this summer; Begin—NOW—+o plan for your most thrilling 
summer vacation in this evergreen, snow-capped mountain region, 
where outdoor sports, sightseeing and adventure are all part of the 
very air you breathe. 


Mail the coupon below for a picture book of facts— 
where to go and what to see while you are here. 


TACOMA, Rainier National Park and VANCOUVER, Canada’s western metropo- 
Mountain, glaciers, snow-sports. lis, world port scenic hinterland, Cariboo 
SEATTLE, Hub of Evergreen Playground, on Country, and the rockies. 

Puget Sound, gateway to Alaska and the Orient. Victoria, Capital of B. C., a miniature of Old 


BELLINGHAM, Mt. Baker National Forest, England, Parliament Buildings, lovely gardens, 
and historic San Juan Islands. great Island sportland. 


While up here explore the Olympic peninsula, 2,000,000 acres of virgin forests, snow- 
capped mountains, a rugged wonderland for sportsmen. 


“EVERGREEN PLAYGROUND 


PUGET SOUNDERS & BRITISH COLUMBIANS ASSOCIATED 





Puget Sounders & British Columbians Associated, 
434 Chamber of Commerce Bldg., Seattle, Wash. 


Please send me your FREE illustrated booklet. 
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Je vais 
tu vas— 


Alors, Nous Allons 


all the way from the Pacific Coast to Europe on the 


oe 









French Line 


From San Francisco, tos Angeles 
or the Northwest —via Central American 
ports — thru the Panama Canal, across 
the Atlantic to Havre... A fleet of five 
fast Cabin Class liners: Oregon, Washing- 
ton, Winnipeg, Wisconsin and Wyoming. 


Or via New York... «Cross the con- 
tinent and take any of the celebrated 
liners —Ile de France, Paris, Champlain 
or Lafayette. And remember the French 
Line vacations on the Pacific. Every French 
Line vessel — France afloat! 


See your local travel agent or French Line offices — San Francisco, Los Angeles, Seattle, Vancouver, B. C. 
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TAKE THE [ENS TS 


TO 


This year head North—cross the border to a friendly 
“foreign”’ land—and leave dull care behind. Spend your 
vacation in the cool freshness of Canada’s famed Ever- 


een Playground. Let the an enjoy the thrill of dif- | 
a, 


ft 
Soon customs under another flag. And for a touch of 


old-world charm, choose a Canadian Pacific hotel. This 


year, rates are low! 


EMPRESS HOTEL « Victoria 
$3.50 upward 


A charming old English hotel on the inner harbor—the 
gateway to glorious Vancouver Island. Yachting, seaand 


stream fishing, swimming, year’ round golf. Open all year. | 


HOTEL VANCOUVER « Vancouver 
$2.50 upward 

Largest hotel on the North Pacific Coast—overlooking 

the Strait of Georgia. Golf, fishing, smooth bathing 

beaches, delightful steamer excursions. Open all year. 


Auto ferry service between Seattle, Victoria, and Van- 
couver; between Vancouver and Nanaimo; autos shipped 
by rail over Selkirk Mountains between Revelstoke and 
Golden. To lengthen your holiday at these resorts you 
can save time traveling by rail. 

For literature and information ask any travel bureau, auto- 
mobile club or see FRED L. NASON, Canadian Pacific, 
152 Geary St., San Francisco or W.Mcltroy, 
Canadian Pacific, 621 S. Grand, Los Angeles 
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SEASICK REMEDY 


DISTRESS WHEN 
TRAVELING __« 


OBERAMMERGAU 
PASSION PLAY 


Because 1934 is the Tercentenary Anniversary 
of the Oberammergau Passion Play, the 33 per 
formances to be given from May 21 to September 
23 will be augmented by a stirring historic play 
depicting the events of the Thirty Years War 
which led to the first Play in 1634. At travel 
costs comparing favorably with previous years 
it is possible to combine a European trip with 
a visit to Oberammergau. 












Apply to your own Agent, or 
AMEROP TRAVEL SERVICE, INC. 
400 Madison Ave., New York City 
AMERICAN EXPRESS COMPANY 

65 Broadway, New York City 


THOS. COOK & SON 
587 Fifth Avenue, New York City 


Official Agents by Appointment 





TRA V_EL 


| Let’s Make 


Movies 





HAVE you seen one of the new movie 
cameras recently? They are surprisingly 
small in size, easy to carry, and the price 
is quite low. Personally we think a 
movie camera is about as essential on 
any trip as a suitcase. One can rely on 
memory for a year or so, but it has a 
way of getting hazy, and then if you’re 
not an especially good story teller, 
evidence by film is a lot more convincing. 
The grand part of taking movies is the 
fact that the cost of the film is the final 
expense—finishing is included in the 
cost of the film. And did you know that 
there are gadgets to use on movie 
| cameras that will enable you to take 
colored movies? Imagine the thrill of 
| reproducing for your stay-at-home 
friends the exotic colors of Hawaii or 
the South Seas; or the dainty pinks of 
Japan in cherry blossom time; or the 
blatant colors of the thoroughfares where 
you will shop in China. A list of dealers 
is available through the Travel Depart- 
ment showing where additional supplies 
may be purchased and films finished in 
the United States and Europe and all 
parts of the world. Write for a copy of 
“Ciné-Kodak, the Ideal Traveling Com- 


panion.” 





For Armchair 
| Travelers 


WHILE gypsies used to thrill us, we 
always had a sneaking suspicion that 
they were not half as romantic as story 
books would have them. Then came a 
man with a real adventure book about 
them. A university professor with a 
penchant for music, fiddles his way 
through Gypsy Land and becomes one 
of them, traipsing from Hungary to 
Genoa, to Budapest, Transylvania, 
Bucharest, until the very songs of 
Romany are ringing in your ears, and a 
magic violin takes you into another land 
of communal dances, festivals, and wild 
abandon. “Raggle Taggle,” by Walter 
Starkie (Dutton $3.00) will make you 
fairly tingle with the joy of adventure 








and music! 


Out of Doors with 
J. P. Cuenin 


‘THE average beginner at trout fishing 
is entirely too careless about approach- 
ing a spot where he expects to cast. 
Fish that have grown to catchable size 
have done so because they were ever 
watchful of enemies such as_ birds, 
animals, snakes, large fish and anglers, 
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so the fisherman who shows himself 
plainly to the trout, or allows his shadow 
to pass across a spot where a trout is 
lying, will catch very few fish. 

When the sun is low during the early 
morning or late afternoon, the angler’s 








shadow may extend many feet across the | 
water, particularly if he is on a rather | 


high bank. If he remembers this he will 
approach a likely place with care so that 
the sun is not at his back, and if there 
is no other way except with the sun be- 
hind him, he should bend low or take 
advantage of any screen offered by large 
rocks, trees or bushes when he ap- 


proaches the spot from which he is to | 


cast. 
BAIT FOR TROUT 

While western trout fishermen fre- 
quently think of salmon eggs when they 
have in mind bait for trout, there are 
plenty of successful anglers who use 
angle worms. As a lure for trout or any 
other fresh water game fish, worms 
should always be near the top of the list, 
so the man who uses them should have a 
supply on hand throughout the season. 

Here in the West it is sometimes difh- 
cult to find the wriggling baits during 
the summer when the ground has be- 
come dry. Of course, even after a long 
dry period there are moist spots where 
worms can be found, but to be assured 
of plenty of bait the angler should pro- 
vide for himself a large supply when they 
are easily obtained, and keep them for 
later use. 

Worms can be kept in boxes that are 
partly filled with a loose loam soil. 
Cracks in the bottoms or sides of the 
boxes must be covered with fine mesh 
wire to prevent the wrigglers from 
escaping. As food for worms there is 
nothing better than coffee grounds. The 
moist grounds, just as they come from 
the pot after the liquid has been poured 





off, are sprinkled on the surface of the | 
soil in the box two or three times each | 


week. 

Yellow cornmeal moistened with fresh 
milk is also considered a delicacy by 
worms. This may be used once a week 
instead of the coffee grounds. 

A freshly dug grass sod placed in the 


box about once a week will be appre- | 


ciated by the worms. The sod should be 
pulled apart and well shaken over the 


box before it is discarded, for many of | 


the worms will be among the grass roots. 


RULES FOR RODS 


Good casting cannot be done with a 
fly rod unless the line fits the rod. A 
fly rod is a spring that is bent under the 
pull and weight of the line. If the line 
is too heavy, which is seldom the case, 
the rod will not have power enough to 
throw it, while if the line is too light, 
which we find to be true probably go 
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Empire 
Builder... 








Women’s Dressing Room, Empire Builder Style 


@ We always go East on the Empire 
Builder. This time we're taking the 
Logan Pass Detour through the heart 
of Glacier National Park from Belton, 
Montana, to Glacier Park Station in 26 
hours . . . I sleep as well on this train 
as I do at home. The berths are so com- 
fortable, the train runs so smoothly. It 


doesn’t huff and puff up-hill and it doesn’t race down-hill. Bob says 
the Empire Builder runs so evenly because the Great Northern tracks 
have no sharp curves or steep grades and they cross the Rockies at a 
very low elevation. Have you looked at the locomotives—powerful 
giants that run on electricity or oil most of the way to Chicago? I 
like Empire Builder meals, too, and their bargain prices. It’s a 
pleasure trip whenever you take the Empire Builder. 


Take that Eastern trip this summer... never before so cheap 


Great Northern offers rail and Pullman fares to the World’s Fair too low to ignore. 
Visit Glacier National Park en route—it’s National Park Year. Find out what Great 


Northern offers. 


Los Angeles—605 Central Building 
Portland—201 Morgan Building 
Spokane—Davenport Hotel 


GREAT NORTHERN 
Route of the EMPIRE BUILDER 


See Glacier National Park En Roxte 


San Francisco—679 Market Street 
Seattle—1400 4th Avenue 




















































SOMEONE 


MUST PLAN 


YOUR VACATION 
AHEAD 





“C OMEONE” has been planning every 
vacation spent in Yosemite National 
Park since 1899. 

What of the giant Curry firefall that floats 
each night from the stars, while you stand 
in wonderment beneath? Or the outspread 
system of hotels, lodges, chalets and High 
Sierra trail camps that bring all of Yosem- 
ite within easy vacation reach? 

What of the specially arranged trips to 
Mirror Lake, for its sparkling sunrise reflec- 
tions . . . the starlight concerts . . . the 
special bears’ banquets across the Merced 
River . . . the host of field trips, pack-trips, 
hikes and motor tours ... ? 

These all took planning, by someone who 
knew you would want to come, often — and 
who built so you would be glad to stay. 
Write to Mrs. D. A. Curry, Manager, Camp 
Curry, Yosemite National Park, California, 
for folders picturing one of America’s all- 
around vacations. 


MRS. D. A. CURRY 
Yosemite’s ‘‘ hospitality 
guardian’’ since 1899. 
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per cent of the time, the full spring 
power of the rod will not be developed. 

While no set rule can be laid down for 
the fitting of rods with lines, the follow- 
ing will be close enough to help a novice 
to select a line that will work well on his 
rod. For rods weighing from 5 to 534 
ounces, in a length of 9 to 9% feet, a 
size D line will be better than a smaller 
one. For rods of the same length and 
weighing from 534 to 614 ounces a size 
C line will usually be needed. For 
special steelhead fly rods, which may be 
slightly more powerful than others of 
the same weight, and if they weigh 6 
ounces or more, a B size line will very 
likely fit better than the lighter C line. 
For rods lighter than 5 ounces a size E 
line is suitable. 

A large number of the fly lines in use 
are smaller than size E, and that ac- 
counts for much of the difficulty anglers 
find in casting. Many of the lines found 
on the average fly rod will be either G or 
H, and these extremely light lines handi- 
cap the caster because there is not 
weight enough in them to bring out the 
spring power of the rods. 

Trout fishermen usually look forward 
to taking their fish on flies, but there are 
times when the water is too high or 
roiled to make it possible to use the 
feathered hooks. Under such conditions 
ithe small spinner makes an excellent 
lure, and every angler who hopes to 
|catch trout under any and all conditions 
‘should carry at least one of the glittering 
\lures. 

| For the smaller streams sizes 3/0 to 
1/o will prove effective, and for the 
larger creeks and rivers Nos. 1 and 2 
will get results. 

Some trout fishermen who are not 
successful with the spinning lure might 
improve their chances of hooking fish 
by polishing the blades of the spinners. 
It is the glitter as much as the action of| 
the blade that induces a trout to strike, | 
and in roiled water the fish can see a 
highly polished blade at a greater dis- 
tance than when it is dull or tarnished. 

The best results can be had with a 
spinner by fishing it deep, down close to 
the bottom. To make the spinner sink 

it is necessary to cast across the current. | 
If the cast is made downstream and the| 
retrieve made up against the current, 
the spinner will travel just under the 
surface, while if it is cast across the cur- 
rent it will sink fairly deep. 











Camping With 
A Little Fresh Heir 


(Continued from page 24) 


| 
| 


and smaller bag of the knapsack was} 
packed inside and out with diapers, a/ 
tin cup, two bottles of water and orange 
|juice for Nicodemus, two sandwiches, 




















When your travels bring 
you to Los Angeles, live 
at the Park-Wilshire, on 
smart Wilshire. Enjoy 
prestige of address with- 
out paying a premium 
for it. 


The Park-Wilshire is 
superbly located, facing 
two parks, and close to 
smart shops, theatres, and 
everything worth while. 


Rates Daily from 
$2.50 
Monthly from 
$60 


The PARK WILSHIRE 


‘WILSHIRE BOULEVARD 
AT WESTLAKE PARK 


LOS ANGELES 


ACK TRIPS 


An ideal vacation, whether you fish 
for the plentiful Rainbow and Golden 
trout or just loaf along and enjoy 
the unparalleled scenic beauty 
found only in the High Sierra. 

We take parties by pack train into 
all parts of the Sierra and particularly 
into the Kern, Kings and San Joa- 
quin River countries. Our stock and 
equipment are the best and our packers, guides 
and cooks are young and experienced men. All 
details of trip for any size party will be arranged as 
desired. Write us for folders and full information. 


MINERAL KING PACKING CO. 
THREE RIVERS CALIFORNIA 
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HERE IS RELEASE from wearisome routine 
—the soothing peace of the South Seas to 
solace harried nerves and remodel disposi- 
tions frayed by trying days and endless tasks 
—enchanting adventure to capture anew 
the thrills of anticipation, the delights of 


joyous realization. Today, the blue and 
silver of the silken Pacific. Tonight, the 
purpled heavens spangled in tropic star- 
light. Tomorrow, an Eden-like Isle and the 
age-old spell of pagan harmonies surging 
with the cadence of the sighing surf. 


EACH INTERLUDE—Hewaii, Tahiti, Sa- 
moa, Raratonga, Fiji, New Zealand, is an 
epochal approach to Australia, a destina- 
tion’ as different, as intriguingly fascinating 
as another planet. Gracious cities scintil- 
late against a backdrop of blue-draped 
mountains. Countrysides of flaming color, 
of forests fragrant with the breath of giant 
eucalyptus, sweep from ruffled beaches to 
hinterlands echoing still with the eerie cry 
of the aborigine and the swish of whirling 
boomerangs. 


DECIDE ON THIS different vacation today. 
Reduced summer fares offer special induce- 
ments. Consult your own travel agent for 
complete, colorful details, or address— 





CENTENARY CELEBRATION 
Opensin October and continues forsix months 
with a spectacular program of National and In- 
ternational Events. Plan to attend the most bril- 
liant function of the 1934-35 season. 


AUSTRALIAN 


National Travel Association 
Sf ROOM 607H - 114 SANSOME ST 
/ SAN FRANCISCO, CAL. 


















@ SCENIC SHORT CUTS 


From convenient docks in the heart of 
down-town Seattle, modern Black Ball 
Ferries serve the entire Puget Sound area 
. » » Hood Canal... Whidby Island... 
Olympic Peninsula . . . San Juan Islands 
... and lovely Victoria. All are reached 
by this delightful travel way which per- 
mits you to enjoy the full glory of this 
alluring vacationland while you sail over 
the cool waters of this great inland sea. 
Exceptionally low fares to meet your 
travel budgets. Write 
Black Ball Lines, Colman 
2 Dock, Seattle, for FREE 
descriptive literature of 
these scenic short-cuts. 


BLACK;.BALL 
PUGET SOUND a Ag © 
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and two candy bars. This was attached 
to my belt, and we were all set for a 
long day in the high Sierra. 

Nicodemus’ costume was completed 
by a rooter’s cap—another relic of 
Dad’s days at Cal.—pulled forward in 
front for an eye shade. Besides this 
outfit, all we took for the baby were 
two cotton swimming suits, diapers, 
shirts, just in case we should hit cold 
weather, and his bath kit. 

The baby’s basket fitted in the car 
seat along side of us; and he slept peace- 
fully, or sat up and watched the world 
roll by as the mood suited him. 

A simple schedule made camping with 
the baby very simple. We arose at 
5:30, which is our usual rising hour at 
home. The first thing was to build a 
fire and put the baby’s bottles, nipples, 
strainer, orange reamer, and spoons on 
to boil along with his drinking water. 
His cereal we prepared at night, enough 
for several days, and had only to reheat 
it for his breakfast. While things were 
boiling, we prepared and ate our own 
breakfast, packed the lunch, and washed 
the dishes. My husband did most of 
this. I gave the baby his bath, and did 
a daily family wash. 

The one thing we forgot to take on 
this trip was clothes pins. If you are 
planning a trip with the baby don’t 
forget those. If you haven’t a baby 
you'll find a dozen uses for them any- 
way. 

We were fortunate in that Nicodemus 
still considered me his meal ticket. I 
can see no reason, however, why the 
baby’s milk formula could not be pre- 
pared for the day just as we prepared 
Nicky’s orange juice and water. With 
these few simple tasks our camp- 
keeping was done for the day, and we 
were ready to hit the trail at 7 or 7:30. 

We spent most of our time hiking in 
the high Sierra. One especially good 
hike from the Eagle Creek camp—our 
permanent camp, above Emerald Bay— 
is the one to the Velma Lakes. The 
sign reads seven miles, but I am sure 
that must be as the crow flies. These 
lakes, a chain of them, are nestled 
among peaks where the snow never 
melts. The trail leads over stretches of 


bare granite sprinkled here and there | 


with lush little meadows of grass and 
wild flowers when the snow melts in 
the hollows. 


Do not misunderstand me. 
of ours that we strapped into a knap- 
sack, carried to the top of the world, 
and dipped into ice water was no downy 
babe just out of swaddling clothes. He 


A few twisted and de- | 
formed trees crouch close to the earth, | 

At the lakes we put Nicodemus into a | 
bathing suit and he went for a swim. | 


This boy | 


| 


was a tough little veteran when we | 


started. From the time he was two 
months old we had taken him swimming 


| 
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VACATION 


youre looking for 


JUST THE 









A Carefree 
tour of the 
MAJESTIC 
NORTHWEST 







OREGON e WASHINGTON 
BRITISH COLUMBIA 
at a rate you can afford 


This summer get away from noisy city 
streets, pressing business worries and the 


dull routine of everyday life. Fill your 
lungs with the cool tonic air that sweeps 
off this pinnacled roof of North America! 

As scores of glorious panoramas are 
framed in the wide vision windows of 
your comfortable motor coach, you'll dis- 
cover that this modern travel way reveals 
the vast Evergreen Playground in all its 
scenic grandeur. A _ broad California 
highway passes over the very hem of 
Shasta’s white mantle . . . then, Port!and, 
close to Mount Hood and the famous 
Columbia River . . . Seattle, where ships 
from the Orient and Alaska dock almost 
under the shadow of snow-tipped Olympic 
peaks ... across the friendly international 
border to Canada... busy Vancouver and 
then by steamer across the Strait of 
Georgia to Nanaimo .. . the thrilling 
Malahat drive winding down to lovely 
old Victoria . .. a cruise at sunset to 
Seattle . . . returning along the spectacular 
Oregon coast and through the mighty 
Redwood Empire. All are yours to enjoy 
—a memorable vacation that you can 
really afford this year. 


GO THIS CAREFREE MODERN WAY 


You're certain to appreciate the freedom of these 
carefree tours Generous stop over arrangements 
permit you to stay where you like and as long as you 
like but always with the peace of mind of knowing 
that there will be a convenient motor coach waiting 
to take you on to another delightful vacationland. 


ALL EXPENSE TRANSPORTATION COST 


From San Francisco From Los Angeles 


‘30°”° 540” 


Similar low Round Trip Fares from all points. 


Plan now to really enjoy the majestic Northwest. 
Tickets and full information can be obtained from 
any GREYHOUND Agent—or write 


L. G. MARKEL, Traffic Mgr. 
Pacific Greyhound Lines 
Pine and Battery Sts. San Francisco 
am interested in your carefree tours of the 
majestic Northwest. Kindly send me without 
obligation your colorful illustrated folder. 
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OVERLOOKING 
LAKE MICHIGAN 
AND WORLD'S FAIR 
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| at the local beaches, and he went for 
| cold water like a duck. He had a coat 
| of tan that made his nationality seem 
| doubtful. He had never had a day of 
| illness in his life, and cried not more 
than twice on the whole vacation. 

On Eagle Lake, just above our camp, 
we built a raft; and spent two mornings 
pushing it around and wishing we had 
some fishing tackle and licenses. Those 
| two afternoons we just walked along 
| the highway and enjoyed Emerald Bay 
| from above. 

We made about four trips down to 
the bay, taking a day for each visit. 
We panned gold in a highly amateurish 
fashion. So that Nicodemus would not 
crawl out into deep water while we 
were swimming and prospecting, we 
dug him a private bath tub about two 
feet from the edge of the lake. It filled 
itself promptly, and he splashed around 
and played in the sand in perfect safety. 

Every day of the vacation was filled 
to the brim with breath taking scenery 
and fun, and when the day came to load 
up the old car and head for home, 
Nicodemus, for no apparent reason, set 
up a howl that could be heard for miles 
around. His vote made it unanimous 
that we had had a perfectly grand 
vacation! 


Rambles in Europe 
with Jane C. Higbie 


VACATION time is here, and my 
thoughts go with you fortunate ones 
to where a big ship will leave her moor- 
ings (possibly at midnight) to carry you 
across the great Atlantic in search of new 
adventure. 

I can wish for you no greater pleasure 
than to spend many joyous days in the 
region of the beautiful Italian Lakes. 

Bellagio, of the world famed terraces, 
center of the silk industry, has many 
streets which are only long flights of 
low steps. Climbing roses and ivy add 
much to the beauty of this interesting 
town, on romantic Como. 

My room looked out upon the lake, 
where quaint boats, each with a single 
sail, slipped smoothly over the quiet 
water. Imagine this picture, framed by 
curtains of bright red lace! ‘“‘Fantas- 
tic!” you exclaim. Certainly they 
would be, in our modern American 
homes. But against a background of 
blue Italian skies, horizoned by Alpine 
peaks, looking upon an intensity of blue 
lake water, from a room where years 
had mellowed the furnishings within, 
the curtains were part of a very con- 
sistent picture. 

The evening lights came on, jewelling 
the lake shore. The faint “putt-putt” 
of a motor-boat staccatoed the music of 
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“SEATTLE: 


—come to the OLYMPIC 
HOTEL, the finest in the North- 
west. We're proud of our good 
food, comfortable beds and 
friendly service—and the rates 
are moderate. Theatres, business 
and shopping districts are 
nearby—convenient for tourist 
or commercial traveller. 1000 
rooms—all with bath. 














OVERLOOKING 


SAN FRANCISCO 


Comfortable rooms: 
hospitable service 
...excellent cuisine 


FOUR MINUTES FROM 
SHOPS AND THEATRES 


MARK HOPKINS 


AnD 


THE FAIRMONT 
HOTELS 


TARIFF FROM $4.00 A DAY 
$3.50 AT THE FAIRMONT 


GEO. D. SMITH - GEN. MANAGER 














SUNSET. 

















Loot Vecation! 
SUMM-ER 


Pai 





Li E in fine hotels, travel on electric 
trains. See the Island Empire inex- 
pensively—its cities, beauty-regions, an- 
cient relics! Steamship fares are the low- 
est in the world considering distance and 
service. Write for booklet of fascinating 
itineraries offered by Japan Tourist 
Bureau, showing Japan’s treasures at 
low all-inclusive cost! 

Full information will be furnished by any tourist 
agency, or by the Japan Tourist Bureau c/o 
Japanese Gov't Railways, 551 Fifth Ave.,N.Y.C., 
or Chamber of Commerce Bldg., 1151 South Broad- 
way, Los Angeles, Cal., or c/o Nippon Yusen 
Kaisha, 25 Broadway, N. Y. C. Please address 
Dept. S in each case to facilitate prompt reply. 


JAPAN 


TOURIST BUREAU 














Announcing 


AN ALL TIME LOW 
IN FIRST CLASS RATES 


To NEW YORK 
VIA PANAMA PACIFIC 


185 


(FORMERLY $225) 


Traditional Panama Pacific lux 

the same—unexcelled cuisine and service 

spacious accommodations, air-conditioned 
ining rooms, etc. 

The S. S. California, Virginia and Penn- 
sylvania are the biggest ships from Coast 
to Coast... amazingly steady and vibra- 
tionless. They provide space—acres of space 
for freedom and joyous comfort. (Tourist 
Cabin fares to New York remain at their 
usual low level.) 


PANAMA CRUISE 


A glorious 3-week vacation through Pa- 
nama Canal. Four days ashore. Picturesque 
shops of Colonand Panama City; the ruins 
of Old Panama. Gay night clubs. First Class 
formerly $225, now $160 from Los Angeles, 
$170 from San Francisco. (Tourist $112.50 
from Los Angeles; $120 from San Francisco.) 


See your local agent, or apply... 


Ponama 


INTERNATIONAL MERCANTILE MARINE COMPANY 


remains 


687 Market Street ~ San Francisco 
715 W.Seventh Street ~ Los Angeles 
1030 Fourth Avenue + San Diego 
McCormick Terminal Portland 
216 Joseph Vance Bldg. ~ Seattle 


_ 
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water, lapping against the pier. 


Surely this was Paradise. 


As if in answer to this unspoken | 
thought, directly beneath our balcony | 
a light strumming of mandolin and | 


guitar made a delicate prelude to the 
splendid voices of a group of street- 
singers, as they sang in perfect harmony 
the songs of their native land. 


Truly, the pillows of the chaise- | 
longue became as a soft white cloud, | 
upon which I seemed to be carried up | 
and out of the world of every-day, into | 
a state of contentment one might seek | 


afar and seldom find. 
As restful and very picturesque is 


Stresa, on the shore of lovely Lake | 
Maggiore. Its waters reflect the vivid | 
mass of flowers planted in artistic pro- | 
fusion on the gem-like Isola Bella, | 
whose castled walls rise among green | 


trees at the water’s edge. Steps leading 


down to the lake invite a visit you will 


long remember. 


A | 
pleasant murmur of voices and the tap | 
of strolling feet made for a peaceful | 
lethargic state of mind and_ body. 


There are so many things to see, to | 
enjoy, to cherish, in this fascinating lake 


country. 
Often I think of them—these beau- 
tiful lakes and the enchanted 


sounds. And some day I shall return to 
them, not for a few days only, but to 
squander endless idle hours in the beauty 
of sunshine and blue skies, the perfume 
of flowers, and the glory of quiet nights. 

Here one may forget—or remember— 
in surroundings which are a soul satis- 
faction, a recreation—a re-creation, as 
you will. 


SIERRA SNOW FLOWER 


You were but a lit of frozen snow and | 
dew 

Till vagrant passion blew its breath on | 
you 

Or was it scarlet dawn 

That o’er the east ridge came, 

Or setting western sun 

That left you there— 

A flame? 

Down where the snow’s last tears | 

Were dried 

The great cedars 

All but hide 

Your spurt of fire! 


They tell me you are born of nothing 
But I know 
Yours 15 the rooted glory 


Of blood on snow! 
—Epna Morris Devin. 


isles, | 
their delightful sights and soothing | 


| Los Angeles $465 


Your travel agent has interesting literature, or write 






An astounding opportunity ! Now 
the Orient within the reach of the 
most conservative travel purse. 
More cause for comment about 
these majestic N.Y.K. liners that 
have justly won such enthusiastic 
approval on the Pacific..the Asama 
Maru, Tatsuta Maru,Chichibu Maru 
and Taiyo Maru. 


Think of it! Japan! China! The 
Philippines! Stop-over in Honolulu! 








No sacrifice of luxury in these low 
fares. Not onanN. Y. K. liner! 
Artistic atmosphere of brilliant 
salons, smartly furnished cabins, 
and impeccable dining (N. Y. K. 
chefs are famous for the artistry 
with which they prepare all the fav- 
orite American and Continental 
dishes). Beautiful tiled swimming 
pools, every imaginable deck sport, 
ship’s dance orchestra. 

Regular sailings, May, June and 
July ... from San Francisco and Los 
Angeles, with liberal return limit 
to October 31, 1934. 





| t and Cabi: Tourist 
| ROUND Te Fae Class Glass Gas Cabin 
| San Francisco $465 $285 $375 $202 


$292 $390 $210 
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" Cary louse frig 


GOES TO THESE 


ot View Diaderinnt 


AY goodbye to old-fashioned deodorants! 
Perstik and Perstop give you the protec- 

tion you need, in the manner that’s modern. 
“I need odor prevention alone,” says the 
woman who doesn’t perspire much, “and I love 
the neat, lipstick way Perstik is applied. A few 
quick strokes under the arms each morning give me 
somplete protection for the day. No muss or fuss 
... it’s on without using the fingers. It’s grease- 
less, and harmless to fabrics —I use it before 
or after my dress is on. Just as easy to apply 
on sanitary napkins. I adore the handsome 
black-and-ivory case that Perstik comes in.” 


“And I," says the woman who 
perspires more freely, 

“find that Perstop is the simplest way 
to stop moisture. I just touch the sponge-neck 
Perstop bottle to my underarm ...no separate 
applicator or cotton needed. It dries quicker, 
gives protection for days, and keeps my dresses 
free from perspiration stains.” 





Perstik and Perstop have won the Good 
Housekeeping Seal of Approval for safety and 
effectiveness. Beauty advisers to 10 million 
women recommend them. And in all parts of 
the world—from Paris and London to New 
York and Hollywood —fastidious women 
acclaim them as the EASIEST TO USE. 


NEW WAY TO 
PREVENT BODY ODOR 


50¢ BAcH 


at your druggist or 
department store 


NEW WAY TO 
STOP PERSPIRATION 








Feminine Products, Inc. 
469 Fifth Ave., New York 








Beauty - Personality 


= 
\_ 


Style e dy BARBARA LENOX = 


BEAUTY AIDS FOR THE TRAVELER 


which they leave them. 


most solidly established. Judging from 
the popularity of our travel department, 
many of you are persistent travelers. 
Perhaps you leave your homes eagerly 
so that you may come back to them 
with even greater eagerness, and on 
your dressing table when you return, 
you will probably have 
a record of your journey- 
ings — perfume from 
France, a hair brush 
from England, so it goes. 

Whether you are go- 
ing on a short trip into 
our own beautiful moun- 
tains, or on a _ longer 
| journey to Honolulu or 
Alaska, there is, be- 
tween leaving and re- 
turning, a whole world 
of adventure, and much 
of the enjoyment of your 
trip will depend on suit- 
able clothing and beauty 
aids. Before we pack, 
however, let’s give our- 
selves a little condition- 
|ing, a sort of personal 
| spring cleaning. It is 
sure to increase the en- 
joyment of your trip. 
Go without lunch or din- 
ner one day, take a vege- 








| 
| 
| 
| 
| 
| 


One of the paradoxes 
peculiar to SUNSET readers who own 
their own homes, is the eagerness with 
It is always 
that way in a well-to-do community. 
Those who move about most by train 
or plane, boat, or motor, are usually the 





not only stimulates the oil pocket at the 
root of each hair, but the color pigment 
as well, and may delay the graying of 
hair to a certain extent. Both oily and 
dry hair should be massaged daily, and 
brushed with a tufted bristle brush in 
the opposite direction from which the 
hair is usually combed. Did you know 
that the brush is the most important 
accessory of the hair toilette? Vital 
though it is, most persons know com- 
paratively little about its importance, or 
what qualities to look for in selecting a 
brush. The best brushes have long 
bristles set in groups 
rather apart from each 
other with the middle 
bristles somewhat longer 
than those surrounding 
them. Brushes in which 
all of the bristles are of 
the same length, do not 
readily penetrate the 
scalp. A cellophane bag 
will keep your brush 
clean when not in use. 
Just a word about 
gray hair: It is caused by 
loss of pigmentation in 
the hair follicle. This 
may be induced by wor- 
ry, shock, nervousness, 
perhaps heredity, or by 
the natural using up of 
the coloring supply as 
the person gets along in 
years. There are many 
products which impart 
color to gray hair, and 
if you are interested I 


table laxative, and drink 
an extra quantity of 
water and orange juice. 


Perennially smart for travel is 

the matching ensemble in light 

weight wool, as suggested by 
the I. Magnin Shops. 


shall be glad to recom- 
mend some of the most 
effective ones to you. 
Most of us are unhappy 


Have a hot Epsom salts 
bath followed by a cold 
rinse, exercise, breathe deeply, and do 
everything possible to improve your 
physical condition. 

Traveling is often very hard on skin 
and hair, so you will be doing a smart 
thing by building up the resistance of 
your skin against wrinkles, and the 
resistance of the scalp against extreme 
dryness or oiliness. If your hair is oily, 
an egg shampoo once a week is helpful. 
Beat the whites until frothy. Part the 
hair in small sections, and apply until 
the hair is completely wet. Massage 
until dry, and rinse well. Use a scalp 
conditioner or tonic every day on oily 
hair. 

For dry hair, hot oil treatments are 
beneficial. Massage oil into the scalp, 








and steam with hot towels. Massaging 


with the color nature 
gives our hair—a little bit brighter, a 
little bit redder, a little bit whiter we 
try to make it; and why not, if it pleases 
us and pleases others? 

As for your skin, a few facials will 
condition it so that it will wear well on 
your trip. Give your face and neck 
special cleansing with almond meal, 
soap, and cream, blush the skin to 
stimulate the circulation, because the 
blood feeds the skin which is the most 
important factor in regaining and re- 
taining skin youth and beauty. With 
lustrous hair, clear skin, and a disposi- 
tion made happy by an efficient body, 
your journey should be full of delightful 
experiences. 

Now let’s pack! No one likes to 
bother with quantities of baggage any 
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more so let’s find some clever double 
duty clothes. For the average trip by 
plane, train, or boat, my vote goes to a 
wrap-around dress as a starter, a light 
weight wool perhaps in a dark shade 
with light accessories of the detachable 
type. (Have plenty of these!) This 
type of dress if made on smart simple 
lines is both “‘dateless” and “‘hourless’”— 
that is, it is not associated with any 
fashion fad, or season. It looks well at 
breakfast, and at a restaurant dinner, 
with a coat or without. It will go on 
easily in a berth, and with a few sets of 
accessories, you may have several cos- 
tumes out of one. If the dress is a soft 
gray, how charming it would look with 
accessories in Parrot green, coral, navy 
blue, or flame. 

If you are going to be in New York, or 
where the weather is uncomfortably 
warm one minute, and rainy the next, 
you may like this arrangement: first a 
print dress, over it a wrap-around skirt 
of heavy crepe in plain color, with a 
matching three-quarter-length coat, mak- 
ing a clever triple duty costume. It is 
economical and practical to build your 
travel or home wardrobe around one 
smart ensemble, and do you see the 
value of a plan? A plan makes your 
colors and lines related and expressive 
of your personality. You would not 
frame a delicate etching in a heavy 
ornate frame, would you? Think of 
clothes in the same way. 


GOOD TASTE IMPORTANT 


When it comes to a question of cloth- 
ing, it is far better to have very little 
money, and a great deal of taste, than a 
great deal of money, and very little 
taste. Things are being made this year 
to serve many purposes, and the smart 
accessories which are being featured 
will enable you to play clever tricks with 
your last year’s clothes. The point is 
not to buy anything that you’re not 
going to get unlimited use from, and 
unlimited use in unlimited ways. One 
good dress is not only better than three 
not-so-good ones—but it will actually 
serve as three if you know how to plan 
the accessories to go with it. I’m sure 
many of you have a navy blue dress in 
your wardrobe. Perhaps you're tired 
of it as it is. Have you tried pink linen 
around the neck or on the sleeves, or a 
cool chartreuse green? How about a 
jacket in a print of blue and white to 
wear over it? Or a bow of striped 
taffeta at the neck? 

Those of you who are going to travel 
in the west, may be interested in a knit 
four piece suit called Sun Street. First 
there is a sleeveless sweater and shorts, 
and over it a wrap around skirt and 
jacket. This is a grand idea for vacation 
clothes. And did you ever try doing 
your housework in shorts and a sweater? 
With comfortable low heeled shoes 
you'll be getting as much out of your 
house work than in ordinary clothes. 
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Mrs. ERNO RAPEE 


wife of Noted Conductor, 7 Star Revue Radio Orchestra 


laughed when she heard about the 
50¢ Lipstick for 10¢ and then... 


Mrs. RaPEE tried the marvelous LINIT Beauty Bath, sent for a 
lipstick (see coupon beiow) and is now convinced of the gen- 
uine quality, delicate scent and attractive appearance of these 
exquisite lipsticks. 

The makers of Lintt, The Bathway to a Soft, Smooth Skin, 
are offering you these astonishing values in lipsticks solely to 
introduce their famous product, LINIT, and prove that using 
LINIT in your bath will give you a new sensation and make 
your skin feel velvety soft— immediately. 

Merely send a top from a LINIT package and 10¢ (wrapping 

and postage costs) for EACH lipstick wanted, 


using the convenient coupon below. 












- : A 
re | LINIT és sold by 
[Fort “as grocers a 






pELigHTFULLY 
peRFUMED | Ft 
BATH | 










CORN PRODUCTS REFINING COMPANY, Dept. SM-5, 
P. O. Box 171, Trinity Station, New York City 








Please send me......... lipstick(s). Shade(s) as checked be- 
low. I enclose........... 6m ins LINIT package tops. 
D Light O Medium O Dark 
DOMME aii os scion vp vusaee vsesansacevcantanupercnsdeneuiedsdecusceseueteamaetpscrtnigntitan nite 
Fe ae a LL ROE AIRE NEL eS eS Phy OUP Pe ne Pp THIS OFFER 
good in U.S. A. 
GN eos ceeded hil sicsatean ne ee Sie occsnaaves only and expires 
Ns Wie CaaS Sept. 1, 1934 
Cc 








DE LUXE FACE POWDER 


Smart Women Know 
This Powder Secret 


Stop for a moment and think of a fine 
powder sifted through silk. There you 
have Deltah! And there you have the su- 
preme face powder that gives you allur- 
ing and fascinating charm. 

Until now found only in a smart shop 
here and there. Now in the better Drug 
and Department stores everywhere. Try 
Deltah and you will never again be in 
doubt when selecting your face powder. 

It is a golden box of fascinating beauty! 


The HELLER-DELTAH CO., Inc. 
8 West 30th Street, New York City 
‘ e 
Afnot at your Druggist send us his name and $1.00 
and we will forward a full size Golden box postpaid. 








NEXT MONTH: 
Sunshine is excellent as a health measure but what sae 
it as a beauty agent? Is it good or bad for skin and hair? 
Here in the west where we have so much sunshine, it is 
an important beauty problem, and one that will be dis- 
cussed in detail in the next issue. 
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Glonial Dames 
BEAUTY WASH 


Every Skin Needs 
This Super-Cleansing 


Removes 
Imseoveo 
Imeunities 
Beauty Wash removes blackheads and blemishes almost 
like magic! Tones sallow skin, whitens and refines tex- 
ture. Use it daily as a wash—and weekly asa pack. You 
don’t know how flawless and lovely your skin can be 
until you try—COLONIAL DAMES BEAUTY WASH. 
It is unique, and a fitting companion to the other fine 
Colonial Dames Beauty Aids. 

Recommended by BARBARA LENOX 
At all stores or write 
Colonial Dames Co. Hollywood, Calif. 











| beauty. 
| without it. 
|fun if you have the right perfume to 
/complement your personality. 
|a free bulletin on types and perfumes 


Beauty 


There are of course the play suits of 
linen with shorts and extra skirts, or 
you may prefer them in gingham or 
crash. 

If you require dinner or evening 
clothes on your journey, how would a 
new dinner suit do? Ankle length crepe 
skirt with matching jacket, and a blouse 
that may be a simple satin or an elab- 
orate gold or silver. Lace is very smart 
this season, and a joy for traveling as 
it will not wrinkle. You will want 
knitted things, too, and washable gloves 
with cellophane bags to keep them 
fresh—but of course these are only high 
spots and generalities. Your travel 
wardrobe can be planned intelligently 
only when the where and how of your 
journey are decided. 





| SUITABLE BEAUTY. AIDS IMPORTANT 


It is the same with beauty aids. If 
you are going where it is warm, you will 
| want more of the astringents, sunburn 
|oils, protective creams, but in any case 
| you will want a large sized jar of an all- 
purpose cream, plus astringent, powder 
base, powder in a solid box that will not 
crush, and a refill. There is a deodorant 
made with a sponge top that will not 
spill, and another shaped like a lipstick 
| for your personal bag. Tooth paste or 
| powder, soap, a cellophane bag full of 
| powder puffs, tissue, and manicure 
| products must go in. Did you ever 

notice how conspicuous hands are in 
| traveling? One always seems to be giv- 
ing or taking something, and how im- 
portant it is to have nails well groomed. 
You will want a manicure set with 
several shades of polish, and better tuck 
in an extra supply of polish remover. 
A shampoo will keep your hair well 
groomed, a dry shampoo will be a life- 
saver in an emergency, and hair rinses 
in powder form will not only soften hard 
water but make your hair more interest- 
| ing. 

| For your personal bag you will of 
F course want a lipstick, and for traveling 
| it should be indelible, so that you won’t 
have to renew it every five minutes. Be 
sure to take along a refill, too. Then 
since the best behaved noses get shiny 
you will of course want a compact, and 
why not an extra thin one in the double 
type? Eyeshadow, mascara, tweezers; 
and this is important, because it is some- 
| ching that will dramatize you,—per- 
| fume! Not just any perfume, but one 
that will accent your charm. Perfume 
like travel appeals to the imagination, 
it is romantic, it suggests adventure, 
Your ensemble is not complete 
And your trip will be more 











I have 


which I shall be glad to send you for a 
stamped self-addressed envelope. 
Perhaps your journey will take you to 














OR DANDRUFF? 


Marvelous, Positively Safe Liquid 
Works Like Magic! 


You, too, can have gloriously beautiful hair, free from GRAY 
and DANDRUFF. 

Don’t lose your job or social position due to these handicaps. 
Try the truly wonderful DOUBLE-ACTING liquid-Nourishine 
for Gray Hair and Dandruff. 

Nourishine is applied like a tonic—so easy to use. You get 
SAFE and POSITIVE results. Your hair will become soft 
lustrous, with a natural appearing color that defies detection. 
Nourishine is absolutely non-injurious to hair or scalp—is 
positively beneficial. 

“Nourishine’s tonic-like qualities make it the BEST hair 
preparation,’ every user enthusiastically says this about 
Nourishine. 

No matter what you have tried for gray hair or dandruff, 
forget past disappointments and try this absolutely different 
liquid. It is not greasy—does not rub off nor stain scalp or 
linen. The one liquid imparts any color. You can easily prove 
it best for gray hair and dandruff. Try Nourishine now! 

For better results use NOURISHINE SHAMPOO. Con- 
tains no acids that hinder the action of Nourishine 

W<eite for our free booklet, “Home Care of the Hair, ”” Con- 
tains helpful hints on the home care of permanents, marcels, 
oily and dry scalp, describes coloring methods, etc. 


Nourishine, $1.25; Shampoo, 50c, at drug and 
| department stores or by mail, except in California, 
| from NOURISHINE COMPANY, 939 S. Broad- 


NOURISHINE si! iat 


Why Tolerate Pimples 
and Blackheads when 


CUTICURA 


Quickly Relieves Them 


Pin 
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Priest-Chemist 


Perfects Hair Stimulant 


Father James A. Gilmore, Gonzaga ‘‘U,"’ Spokane, Wash.» 
has discovered a specific formula for dandruff, falling hair, 
dry scalp, baldness, and has aided thousands. Hundreds 
of letters tell of new hair and relief from scalp ailments. 
Due to unusual penetrating qualities, HAIRMORE is pro- 
ducing remarkable results. It makes hair alive and lus- 
trous. For a 100-treatment bottle send $2.00 to Gilmore- 
Burke, Inc., Seattle, Washington, who handle university 
royalties, or at Better Stores. Free descriptive folder on 
request. 








For a 1 Manicure that Lasts 















IF you want Quality, 
brilliance,clearcolor, 
ease of application 
and longest wear use 
Glissen. It's cheaper 


Liquid Nail Polish 
( For sale atall Drug and 
in the long run. Dept. Stores 


MAIL THIS COUPON TODAY! 
GLISSEN COMPANY 407—3875 Wilshire Blvd., 
Gentlemen: Los Angeles, Calif. 
OO! enclose 10c for special half-size Bottle of 
GLISSEN in shade checked. 
OC Send me prepaid a set of GLISSEN Polish and 
Remover, in shade wae | enclose 50c. 
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YOUR BOY | 
this Summer | 


‘THE individual attention given to the 
needs of each boy accounts for the 
high esteem with which parents regard 


LOKOYA 


Boys Camp 


(Two hours drive from San Francisco Bay Cities) 


Your son will develop real swimming 
ability in our filtered pool. He will ac- | 
quire skill in sports through playing 
team games and individual coaching. 
He will enjoy the freedom of life in the | 
open yet will be fully safe-guarded. 

Lokoya Boys Camp is located eleven | 
miles northwest of Napa. A beneficial 
change from the Bay Region is provided 
by the warm, dry climate and the eleva- | 
tion of 1500 feet. 

The Camp is beautifully wooded, is | 
free from accident hazards and is easy 
of access. 


CAMP SEASON 
June 10 to August 4 | 
AGE GROUPS 
Senior Camp 15 to 17 
Junior , Foca ll to 14 | 
Midget Camp 6 to 10 
The Reduced Camp Fees of 1933 are in force for | 
the 1934 season. 


Write today for complete information. 
PAUL FLEGEL ; 
917 Carmel Avenue, Berkeley, California. | 
Send information concerning 1 
LOKOYA BOYS CAMP Boys Age I 


Name... 


Address. . 





POISON OAK PREVENTED 


*""POISONOK 


{Concentrate} 


p> A remarkable preventive, it is taken 
internally, by drops, and ‘‘vaccinates”’ 
for an entire season. Used by 9th Army 
Medical Corps in C. C. C. camps and by 
power companies for line crews. * Im- 


| expense. 





weeks before possible exposure. 


As a treatment... 
In mild cases POISONOK will materi- 
ally shorten duration of rash. In severe cases,see your 





munization should begin at least two | 


| Perfuming every mile I went 





physician for injection and adjunctive treatment... 
Ask for POISONOK by name at your “Druggist’s 


THE CUTTER LABORATORY 
U. 8. GOVT. LICENSE NO. 8 
Manufacturers of Vaccines and —Antitoxins for the 
medical profession since 1908 
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- Beauty - 


Riviera, that little strip of land espe- | 
cially blessed by bounteous Nature. 
Here whole towns are engaged in the in- 
dustry of cultivating flowers, and ex- 
tracting their sweetness for perfume. 
Violets bloom in May, tons of these tiny | 
shy blossoms they pick; roses follow; | 
July brings mignonette and pinks, then | 
jasmine, and in the fall geranium and | 
cassie. Isn’t that a charming business | 
calendar? Or perhaps your travels will | 


| take you to the “Valley of Roses” in 


the mountains of Bulgaria, where lovely 
roses bloom by the thousand to give | 
their fragrance to you. 

Whether you travel or stay home, I | 
am sure you have noticed at one time or 
another, how great a bearing clothes | 
have on your mind—your mental out-| 
look as well as on your physical appear- 
ance. The woman who is carelessly | 
attired, who has chosen her clothes hap- | 
hazardly without consideration of her | 
individual requirements is self conscious, | 
ill at ease, and certainly not charming. 
To help you in coordinating line, color, 
perfume, and personality, I have pre- | 
pared a bulletin on fashions and} 
types. There are several ideas on 
interchangeable costumes, that is, mak- | 
ing one dress serve the purpose of five | 
by clever accessories. It will interest 








| the woman who travels, the business | 


woman, or the homemaker who wants | 
to look smart with the least effort and | 
A stamped envelope will | 
bring you the May Beauty Bulletin. | 


e 
MAY TREK 


AA JOURNEY that I took today 

Led me through the heart of May— 
Through fallow fields of ebon mold 

By daffodils in serried gold 

And rows of tulips flaming wide 

To the hills on either side— 

As tf in dyked Dutch meadows, these! 
Past orchards of white cherry trees, | 
Apples veiled in misty pink, | 
Mauve of iris on the brink | 
Of a brook, whose tinsel sheen 
Threaded willows’ trailing green, 
Buttercups and watercress 

And hawthorn’s petaled fragileness . . | 


Past farmers bringing by their torl 

Miracle of crops to soil... 

Old panoramas turned to new 

Vistas, lavender and blue... 

A journey through the heart of May— 

Singing larks along the way, 

Balm-of-Gileads’ honey-scent | 

| 

With flowering currant, broom and gorse 

And dogwood to define the course... 

Oh, the beauty that unravelled 

From the landscape as I traveled! 

Oh, the lovely burgeoning 

Of a countryside in spring! 
—Ernet Romic Futter. ! 





Smooth out that 


KNOT « PAIN 


with soothing, relieving 
Absorbine Jr. 


ERE’S quick relief—soothing, grati- 
fying relief for those muscles knotted 
and throbbing with pain. 

Rub and smooth that paining spot in 
arms, shoulders, neck, back, legs, with 
good old Absorbine Jr. You can feel this 
wonderful liniment go to work, feel its 
soothing benefits unkink those knots of 
misery right out of sore, congested 
muscles. 

It takes only a short time for Absorbine 
Jr. to accomplish such relieving results. 
The minute it touches the sore spots, a 
grand warm feeling—a pleasant glow— 
permeates to the very seat of the trouble. 
And as this warmth steals in—the pain 
steals OUT! 

That’s why for 40 years Absorbine Jr. 
has been the favorite of coaches, athletes 
and trainers. Keep a bottle handy. Noth- 
ing can take its place for bruises, aching 
muscles, strains or sprains. It is also a 
fine antiseptic for cuts and burns. All 
druggists, $1.25. For free sample write 
W. F. Young, Inc., 443 Lyman Street, 
Springfield, Mass. In Canada: Lyman 
Building, Montreal. 


ABSORBINE JR. 


For years has relieved sore muscles, muscular 
aches, bruises, burns, cuts, sprains, abrasions, 
“Athlete’s Foot,’’ sleeplessness 
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News Notes from Western Kitchens 


Ruts are miserable things. 
It is so easy to get into them, so hard to 
get out. Housekeeping ruts are par- 
ticularly bad. It isn’t so hard to avoid 
monotony in cooking, what with all the 
good recipes and menus in the Kitchen 
Cabinet and in the advertisements and 





“California-S panish” is the way Mrs. Alice Mc- 
Clintock of Santa Ana describes her pleasant left- 
handed kitchen, which is developed chiefly in lettuce 


green, lacquer red and black 


all; but when it comes to ways of doing 
things in the kitchen, that is something 
else again. Miss Shapleigh tells of an 
elderly New England housekeeper, who 
complained bitterly because the old 
sugar bowl in which she kept the soda 
was not in its proper place on the 
pantry shelf. “I’ve kept soda in that 
bowl in that particular place for fifty 
years,” she scolded, putting it back 
where it “belonged.” I dislike to say 
it, but I believe there is a great deal of 
just such reasoning back of the placing 
of equipment and supplies in some of 
our most modern kitchens right here in 
the West. There is entirely too much 
running about collecting materials for 
making a cake, when they could just as 
well all be kept together, near the place 
where the mixing is habitually done. 
Be honest with yourself: don’t you 
play “pussy wants a corner” when you 
make coffee every morning? Don’t you 
have to bring the coffee can from the 
pantry shelf, get the drip coffee pot or 
percolator from a cupboard in another 
corner, go to the drawer of another cup- 
board for a tablespoon to measure with, 
and then to the sink for the water? Why 
not group everything near the sink, 
where you normally start operations? 
This isn’t as silly and insignificant a 
subject for serious discussion as you 
might imagine. Psychological investi- 


gators find that homemakers, alas, are 
woefully poor at concentrating. Why? 
Because they are not required to be. 
They won’t be discharged for inefh- 
ciency, as they would be if they fiddled 
about in similar fashion in an office or 
factory. No office manager would per- 
mit an employee to work 
in the helter-skelter mess 
in which many a delightful 
homemaker permits her- 
self to putter about. Even 
dishwashing, like novels, 
should have ‘‘a beginning, 
a middle, and an ending,” 
and should not proceed in 
utterly unplanned fashion, 
as it so frequently does. 
If you have even a 
slightly guilty feeling read- 
ing these words, remem- 
ber, it’s never too late to 
do something about one’s 
shortcomings. Do several 
things! Read “Sweep- 
ing the Cobwebs,” that 


This highly efficient electric tea kettle, 
aluminum with black handle, is good 
news for any western homemaker 


stimulating book by Dr. Lillien J. Mar- 
tin and Clare de Gruchy, and see if there 
are not some suggestions in it that you 
can apply to yourself. Get a new house- 
dress. Buy a good new knife. Stand 
in the middle of your kitchen and think 
about your placing of supplies and equip- 
ment—your system of “filing” cereals 
and baking powder and chocolate and 
mixing bowls on your kitchen shelves. 
Watch yourself wash dishes and make a 
cake, and see if you do not interrupt 
yourself far more often than you are 
interrupted by others! 

After a little searching study of your 
ability—or lack of ability—to concen- 
trate, sit down with paper and pencil 
and make up a little map of each day for 
the coming week. List the things you 
must do, and the “extras” you want to 
accomplish; then see, at the end of the 
week, if your work has not been more 





by 
GENEVIEVE A. 
CALLAHAN 


purposeful, more resultful, and alto- 
gether more interesting. Don’t, for any- 
thing, let yourself develop into a putter- 
ing, fluttering “housewife.” 


ATTRACTIVE kitchens appeal al- 
ways to real homemakers. Here is a 
picture of the very clever ‘“California- 
Spanish” kitchen of Mrs. Alice Mc- 
Clintock, of Santa Ana. One interesting 
feature about it is that it is a left- 
handed kitchen, to suit its left-handed 
owner and user. 

Walls and woodwork, and electric 
refrigerator, too, are painted a cool 
lettuce green. For accent, black glass 
door knobs and drawer pulls are used, 
and black hinges. The electric range is 
white, and the drainboard and work 
table are tiled in white with black trim. 

The linoleum, a_ broken 
stone design in red, green, 
buff and black; the red enam- 
el tea kettle and dish pan; 
the draw curtains of Sardin- 
ian print (natural colored 
background printed in red, 
green and black cross-stitch 
design) hung on wrought iron 
rods—all these contribute to 
the Spanish feeling, and tie 
the kitchen colors with the 





You'll like this coffee-making trio: whistling 

tea kettle; automatic coffee dispenser that 

fastens on the wall; and drip coffee maker. 
All are chromium finished 


antique lacquer red of the adjoining 
breakfast room. 

As for strictly practical details, there 
is a big. cooler with removable wire 
shelves, and doors wide enough to admit 
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whole lug boxes of fruit. There is a tiny 
cupboard for soaps and cleansers built 
into the wall above the left drainboard. 
There is a pull-out work table (which 
incidentally serves as a grand early- 
breakfast table for the man of the house 
before he departs on fishing trips) with 
three metal-lined-and-lidded drawers 
below for sugar, bread, and flour. 

All woodwork is unpaneled, making 
it not only smartly modern and at the 
same time crudely Spanish in appear- 
ance, but remarkably easierto keep clean 
than the ordinary type. Shelves of pot 
closets are lacquered black, forsmartness. 

Below the refrigerator is space for 
skillets and broiling pan; back of it is a 
small closet for cleaning equipment, and 
above it, extra storage space for seldom- 
used articles. 


Up above, I recommended that you 
buy a new knife—a really good one. I 
did just that, a few weeks ago, and am 
so proud and pleased with myself! And 
I have some other grand new kitchen- 
wares, too. That little whistling tea 
kettle pictured on page 46 is a darling 
—and how insistent he is that we come 
running to rescue him, the moment the 
water for the drip coffee reaches boiling 
point! Very practical and long-wearing 
he is, too, for the chromium coating is 
on a copper base. The automatic dis- 
penser for ground coffee is a jewel, too— 
a chromium-plated jewel. Fastened on 
the wall, it takes no precious shelf space. 
And the chromium-finished drip coffee 
maker is a delightful third member of 
the trio. 

The electric tea-kettle we carried to 
the office, for our “rainy-day kitchen- 
ette” equipment. It works beautifully, 
boiling water very quickly indeed. It 
has been in use now for months, giving 
excellent satisfaction. 


WHILE we are talking of keeping on 
learning and 1 improving ourselves, it’s a 
good time to mention some new books 
that are stimulating mentally and useful 
practically. 

First come two on the same subject, 
but widely different in treatment. One 
is “One Hundred Favorite Foreign 
Recipes,” by Marion Stewart of Los 
Angeles. You will classify it as one of 
your favorite books, once you try the 
real Hollandaise sauce on page 93, and 
the “Rhabarbertorte’’ (Rhubarb Torte) 
on page 47, to say nothing of the Cali- 
fornia Picnic Menu of “Guacamole, 
Mole Poblano, Frijoles, Toasted Tor- 
tillas, Fruit, and Quantities of Coffee” — 
and so on. The recipes are interesting 
to read as well as to try, and they are 
grouped by months in which they are 
most suitable. Bound in stiff water- 
proof covers, well printed on good paper 
by the Los Angeles Saturday Night 
Publishing Co., the book is priced at 
$2.00 and may be ordered through 
SUNSET. (Continued on page 48 
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“It’s lucky my floors and 
furniture are well — # 


WROTE MRS. H. W. MATSON TO TONY WONS 








“I'm thankful to say Johnson’s Wax 
shields them from scratches and wear” 


@ “You can’t keep boys from rough- 
housing, but you can save yourself a lot of 
worry and work by protecting all your things 
with genuine Johnson's Wax,’’ continued this 
Oak Park mother. ‘‘My woodwork, window 
sills and metal radiator covers as well as my 
furniture and floors stay beautifully polished 
in spite of the punishment they get. I can’t 
begin to tell you all the uses I have for this remarkable wax. Why, we even polish 
our shoes with it. Truthfully, I just couldn’t keep house without Johnson’s Wax.” 

You will find that the Johnson Wax method of housekeeping cuts your dusting in 
half and eliminates floor- scrubbing entirely. The wax seals the surface of wood and 
linoleum against scratches and dirt and gives a rich, mellow polish that resists wear. 
e For sale at grocery, hardware, paint, drug and department stores. 
Rent the Johnson Electric Floor Polisher from your dealer at small cost. 





@ Mrs. H. W. Matson, Lombard Avenue, Oak 
Park, Illinois — a wise mother who saves herself 
hours of labor with the Johnson Wax method. 






RADIO PROGRAM e Tune in 


Tony Wons’ Scrap Book Tues. 
and Thurs. A. M. over Co- 
ye lumbia network. 


JOHNSON’S WAX > 


© Send the coupon for trial size 









$.C. Johnson & Son, Inc., Dept. SC5, 56 12th St., 
San Francisco @ Enclosed is roc. Please send me gen- 
erous trial can of Johnson's Wax and very interest- 
ing booklet. 


Name 
Address — 


City_ _State__ 
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“Here’s why we prefer | 


DRI-BRITE 


NO-RUBBING LIQUID 


FLOOR WAX 


ITS EASIER TO 
KEEP CLEAN 


. 





It seemed to Mrs. R. of Newark, that her days 
were spent waxing and polishing floors—or so 
her husband said one evening when she looked 
unusually tired. Now, thanks to Dri-Brite, the 
no-rubbing liquid floor wax, that’s all changed, 
listen: ‘Because Dri-Brite leaves a hard finish, 
dust and dirt stay on top where they can easily 
be removed. They do not grind into my floors.” 


iT LASTS) 
LONGER (E 







“A Dri-Brite Wax finish is so 
hard that it resists the abuse 
of scuffing and scraping feet— 
and wears much longer. Try 
it.” 






ITS EASIER 
TO APPLY 


“Dri-Brite Liquid Wax needs 
no rubbing, no polishing. | mere- 
ly apply Dri-Brite to the floors 
—wait 19 minutes, and it dries 
with a lustrous wax surface.” 








Use Dri-Brire Wax for beautifying and protecting lino- 
leum, hardwood, painted, shellacked and tile surfaces. 






Remember Dri- Brite is the original 
no-rubbing floor wax. Look for the 
magician on every can. Guaranteed 
as advertised in Good Housekeeping. 


DRI'BRITE 


| elo] me /-¥ 6 
oe Until June 30, 1934, Both for 
99: 
weight Applica- 
tor 


Quart Can & Applicator $1.49 
At hardware, paint, variety, 
drug and department stores. 


1322 Dolman St., St. Louis, Mo. 






1 pint can Dri-Brite 
Liquid Wax 
Dri-Brite Feather- 





MIRACUL WAX CO., 


Smaller in volume but thoroughly de- 
lightful and reliable as to recipes is 
“Foreign Foods and Flavors,” in heavy 
silver paper cover with decorative design 
in red. This little book, by Martha 
Meade, director of the home service 
department of the Sperry Flour Co., 
takes up one complete menu for each of 
25 foreign countries, with all necessary 
recipes for each meal, and suggestions 
for serving as well. Hawaii, Japan, 
China, Philippines, Spain, India, Tur- 
key, Italy, Austria, Hungary, Germany, 
Egypt, Java, Russia, Sweden, Greece, 
France (both Parisian and Provincial), 
Holland, Norway, England, Persia, 
Arabia, Mexico, Cuba, and Scotland are 
represented, and in addition an Inter- 
national Dinner and an Early American 
dinner are given. Well printed on good 
paper, this little book is sold at 35 cents 
a copy. 

Another book thoroughly worthy of 
recommendation is “All About Home 
Baking,” compiled by the consumer serv- 
ice department of General Foods Cor- 
poration. This 144-page book is bound in 
yellow and black plaid gingham covered 
board, and is priced astonishingly at 25 
cents. Most of the pages in this book 
are practically demonstrations, so clearly 
do they picture and explain the steps 
in achieving perfection in cakes, cookies, 


At the end of the book, 14 pages are 
given over to illustrated menus for 
various occasions — guest luncheons, 
breakfasts, suppers, teas, birthday par- 
ties, picnics, and finally, meal plans for 
| an entire weekend. You will appreciate 
|this book, and appreciate my telling 
| you about it, I feel sure. 





‘Get a Little System | 


pastries, biscuits, muffins, and the like. | 





| MOST persons nowadays have a plan 


lof work. 
'don’t believe in tying myself down to 


|a system. I just do things as I feel like | 


| doing them.” But do you? One morn- 
| ing you feel more like writing a letter 
'than doing breakfast dishes. Next 
morning some other sedentary work 
presents itself right after breakfast. By 
the third morning this has become a 
habit that will take a definite wrench to 
break. If you live in California the ants 
will have found you out by this time, 
and in any state some fastidious neigh- 
bor will arrive via the back door as soon 
as the ants or sooner. 





|to do it. 


Now leaving the breakfast dishes is | 
not a bad system if you decide definitely | 
In that case you will quickly | 


Still 1 hear women say “I | 


| pop food away, rinse silver under the | 


|tap and dry it, stack dishes, wrap gar- | 


| bage, and wipe off the washable break- 
| fast cloth. 

| I have always believed, with most of 
ithe rest of the race, in stacking dishes 
|and washing them in order. But one 
|evening when my husband was drying 














They come 
on the run 








Maid 


U.S. PAT. OFF. 


Grahams 


Jfoney 


Who wouldn’t break a record to 
reach those golden, crisp Honey 
Maid Grahams! They are so 
good for active youngsters be- 
cause they are rich in calories 
and contain valuable bone and 
tissue-building elements chil- 
dren need. And how they hit 
the spot! 


Honey-sweetened and fresh- 
baked right in our Pacific Coast 
bakeries, they come to you with 
a delightful flavor and appetiz- 
ing crispness. There is a bakery 
near you supplying your grocer 
regularly with these strength- 
building treats that children 
love. 


Buy them in the money-saving 
thrift size . . . the big, green, 
wax-wrapped family box! 


NATIONAL BISCUIT COMPANY 
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he remarked, “Don’t you wash the 
glasses first any more?” “Oh, yes,” I 
replied. “But I’m just washing the 
things around the sink to clear the decks 
for action.” He had to call my attention 
to it several times before I realized that 
the habit had firmly fastened itself on 
me, of beginning to wash potato mash- 
ers, pot lids and what not, gradually 
picking up the dinner things and scrap- 
ing them as I went. This was not as 
good a system as getting everything in 
order first, and it took some will power 
to switch back again. 

I know a girl who considers it impor- 
tant to brush her hair and set her wave 
every morning in anticipation of after- 
noon activity. She really means to do 
this before breakfast, but for several 
mornings she didn’t arise in time. Now, 
whether she will admit it or not, it has 
become her system to drop everything 
at the peak of the morning’s work and 
give her hair a good brushing and wav- 
ing. She has to get a hot lunch for her 
husband and children and this is invari- 
ably late. Rising fifteen minutes earlier 
would do the trick. She doesn’t realize 
that her system has changed, and until 
she does she won’t change back. 

Do you ever find yourself, of a late 
morning, dashing out in kimono and 
slippers to start the coffee? First thing 
you know you are squeezing the orange 
juice and just watching the toast while 
you squeeze. Then daddy arrives ready 
for work and you sit down to breakfast 
as you are. What a sloppy system that 
turned out to be when it took hold! 

How about shopping? Are you just 
starting out to market as your husband 
pulls up to the curb? Or worse still, 
picking up things on the way home from 
bridge club? This little system is guar- 
anteed to become chronic after one 
week’s trial. Then your husband and 
children will be on a steady diet of fried 
meats, potato chips and canned vege- 
tables. Devoting one morning a week 
to planning and marketing will break 
this system and will repay you well in 
money and peace of mind. 

Perhaps your system was good when 
you installed it. Has it become out- 
moded like last year’s hat? Get it out 
and look it over. If it needs alterations, 
make them. Then write your system 
down to help yourself stick to it. But 
at any rate, get a little system, for if you 
don’t, some little system will certainly 
get you!—Elsie M. Salt. 








(tsa good idea} when making 
crumb pie crust 
from graham- 
crackers to pat it 
into the pan with 
a potato masher 
or wooden spoon 
that has been cov- 
ered with a piece 
of wax paper. 
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Mrs. Brown buys more food — 
but Mrs. Smith serves finer meals - 







































































And here’s a 





glimpse of Mrs. Smith’s 





Even during the warmest summer 
days, there’s no spoiled food—no 
wasted portions at Mrs. Smith’s. 
She’s cut her trips to market in 
half since she bought her electric 
refrigerator, and now buys larger 
quantities of perishable foods, at 


lower prices. 
a e — 


You know about the saving, the 
convenience, the satisfaction of 
electric refrigeration. But do you 
know how to choose the machine 


best suited to your needs? What 
to look for in buying a refriger- 
ator, how to judge the shelf space, 
how to use it to the best advan- 
tage? We will be glad to send you 
information—together with our 
booklet the “House of Charm”— 
free. 


This interesting booklet gives 
you much valuable information 
that will help when you buy your 
electric refrigerator. 


Send for this information TODAY 





PACIFIC COAST ELECTRICAL BUREAU, Department A-5 


447 Sutter Street, San Francisco 


Please send me free literature on electric refrigerators. [] I am also interested in— 


Correct lighting [1 
Household appliances 


PUREE 6.66 cc ees scce sec etescwtececcerees 


yd errr TT tee er Ee Or 


Wiring a new home [7 
An electric range [1 


Re-wiring [|] 
Outdoor lighting 7 
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STANDARD OIL 


ORONITE 


SELF-POLISHING WAX 





Just Pe an Ses ger 
IT SHINES ITSELF! 


Lustrous floors that match the radiance 
of your garden— but without the work 
that polishing always requires! This su- 
perior self-polishing wax is easy to apply 
with mop or cloth—and that’s all you 
do. Use it for hardwood, for linoleum, 
tile and composition floors—in living 
room, kitchen, bath, hall, breakfast 
room or sunporch. 

There’s a Standard Oil wax for every 
purpose. 

If you prefer paste, Standard Waxglo 
Paste Wax is outstanding. And Waxglo 
Liquid Wax is ideally suited for use in all 
types of mechanical waxing devices. 
Quality guaranteed — of course! 


STANDARD OIL 


ORONITE 
CLEANING FLUID 





| worry? Your brightest and 
| daintiest frocks, smart hang- 
/ ings, upholstery, rugs and 
i auto cushions can be kept 
C spotless. Use Standard Oro- 

| nite Cleaning Fluid. Non- 
explosive — safe! 
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Other Standard Oronite Products 


STANDARD ORONITE HANDY OIL 
STANDARD ORONITE FURNITURE POLISH 
STANDARD ORONITE FLY SPRAY 


STANDARD OIL COMPANY 
OF CALIFORNIA 





| Our National Dish 


Ham 'n’ Eggs 


[Tis agreed) I think, that 
“ham ’n’ eggs” is the national dish of the 
United States. Is there anything more 
| appetizing than the fragrance arising 
from freshly made coffee and a sight of 
those “ham ’n’ eggs”? 
In earlier days when life was not so 
| complicated, and the people lived more 
in the open, this dish was considered 
the dish par excellence, and no one 
spoke of indigestion being caused by the 
eating of this delectable and satisfying 
breakfast dish. But later we were told 
that fried ham was hard to digest and 
eggs must never be fried. Now we know 
that ham may be cut very thin and 
broiled; and as for eggs they may be 
fried and be as delicately cooked as 
when poached in boiling water, and 
much more appetizing to most men. 
| To accomplish this, have fat from the 
ham, (or if preferred, butter) hot, 
| but not hot enough to curl and brown 
| the edges of the white of the egg. Re- 
| move pan from direct heat, and slip in 
| the eggs; let the eggs cook slowly, 
| dipping the hot fat over them with a 
| spoon, in order to cook the white over 
| the top of the yolk. Season with salt 
| and pepper, and remove the eggs to 
ham or toast. 
| Many cooks think that ham should 
| always be soaked in water to remove 
| salt. The fine cured ham in the market 
| now needs no freshening. If the ham 
| purchased is salty, cover the slice of ham 
| with cold water, bring the water to 
boiling point, then pour it off; the ham 
will not be too salty and will retain the 
flavor which long soaking removes. 
Have the frying pan hot enough to 
brown the fat quickly, but lower the 
heat while the ham cooks slowly. Thin 
slices of cold boiled ham, broiled under 
the flame, or cooked in butter for two or 
three minutes, are very tender and 
appetizing. 





HAM BAKED IN MILK 


A thick slice of ham spread with dry 
mustard and brown sugar mixed, and 
baked in milk (evaporated milk may 
nicely be used) for forty or fifty minutes 
is a good luncheon or supper dish. 
Thicken the milk, after removing the 
ham, and strain around the meat; it 
makes a good milk gravy. Or, into the 
milk, after removing the ham, drop as 
many eggs as the pan will hold, and 
cook over a low flame until the eggs are 
set. Place eggs around the ham on 
platter, and strain the milk left in pan 
around both ham and eggs. The white 
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of the egg thickens the milk slightly and 
no flour is needed. 

Have a thin slice of ham fried, cover 
it with thin slices of cheese spread with 
a little prepared mustard, and set dish 
in a hot oven long enough to melt the 
cheese; do not have too great a heat as 
it toughens the cheese. Surround this 
ham and cheese with scrambled eggs, 
the old style—country style—scrambled 
eggs, which means that eggs are dropped 
into hot fat or butter and simply 
scrambled until set, then seasoned with 
salt and pepper. No liquid is added; 
men describe these as ‘“‘the kind where 
the whites of eggs show up in large 
pieces—not that custard kind!” 

I spoke of poaching the eggs in milk 
after removing the ham. Let me sug- 
gest poaching eggs in seasoned cream 
and serving them on toast, with the 
remaining cream poured over the toast. 
You will need one cupful of cream for 
four eggs. At a country club some years 
ago these eggs were the favorite supper 
dish after men had finished golf; I have 
known one man to order six eggs cooked 
this way and make his entire meal of 
them, adding a few pieces of bacon or a 
thin slice of ham, and of course, coffee! 


THREE WAYS TO BAKE A HAM 


Boiled ham can be bought at most 
markets by the pound, or in cans of 
various sizes; for a small family, this is 
a great convenience. If, however, you 
wish to cook your own ham, first choose 
one which is not too heavy, and has a 
thin rind, no thicker than your thumb 
nail—that insures getting a young pig 
ham. It is not necessary to soak such a 
ham in cold water. Scrub the ham, and 
place in a kettle, add cold water to 
cover completely, then add two cloves 
of garlic, a small bay leaf and one table- 
spoonful of whole mixed spices. Bring 
the water slowly to a boil, and cook 
slowly until the ham is tender, which 
will take five hours or more. Take ham 
from the water, and remove the skin 
while hot, and if there is a thick layer of 
fat, cut off some of it, leaving a layer 
half an inch in thickness. Sprinkle over 
the fat a thick layer of brown sugar, and 
press whole cloves into the surface. 
Bake in a hot oven (450 degrees) until a 
brown crust is formed. 

To bake a ham, one method is to cook 
it partially in boiling water as suggested 
above, remove from the water and skin, 
place in a pan and finish cooking in a 
moderate oven (400 degrees) basting 
often with white wine or cider. Half 
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an hour before the ham is sufficiently 
cooked, remove from the oven, brush 
over with an egg and brown sugar and 
finish baking. If the ham is to be eaten 
hot, serve the remaining liquid with it 
as a sauce. 

Another method for baking a ham 
is to cook it the entire time in the oven. 
To prevent the meat from becoming 
hard and dry, cover the ham completely 
with a stiff dough, and bake in a hot 
oven (450 degrees) at first to cook the 
dough, then at a lower temperature 
(350 degrees) for about five hours. One 
authority says to make a hole in the 
dough an hour before removing the ham 
from the oven and to pour into the hole 
one cupful of hot cider; repeat twice. 
When the ham has baked sufficiently, 
remove the dough, the skin, and some 
of the fat. Brush over with slightly 
beaten egg and cover with a mixture of 
brown sugar and bread crumbs, and 
return to the oven to brown the crumbs 
and melt the sugar. 

An easy new method has been devel- 
oped for cooking fine cured hams in the 
oven, without either parboiling or cover- 
ing with the dough blanket. Simply 
wash and place the whole or half ham 
in a large roaster, add two cupfuls of 
water, and cover the roaster. Bake ina 
slow oven (325 degrees) allowing 25 
minutes to the pound for hams or half 
hams up to 12 pounds in weight, and 21 
minutes to the pound for larger ones. 
Thus a 12-pound ham will require five 
hours of baking, while a 15-pound ham 
will require five and a quarter hours. 
Fruit juices or syrup from canned fruits 
may replace the water called for above. 

When the ham is done, remove from 
oven, lift off the rind, and proceed to 
cover with brown sugar, etc., and brown 
in the oven as directed above. This 
method uses only one roaster through- 
out, thus saving dishwashing. 

A good accompaniment and garnish 
for baked ham is small apples baked 
whole in the pan with the ham. Nothing 
is more appetizing for a supper than 
thickly sliced boiled or baked ham 
accompanied by a good potato salad or 
an egg salad, and cheese biscuits or rye 
bread sandwiches. 


BAKED EGGS WITH CREAMED HAM 


Ham creamed and served with 
poached or baked eggs is a good break- 
fast or luncheon dish. To one cupful of 
medium thick white sauce, add one and 
one-half cupfuls of finely chopped boiled 
or baked ham. Turn this creamed ham 
into a platter or shallow baking dish 
which can be placed in the oven. Make 
four or five indentations in the mixture, 
and into each slip a raw egg. Sprinkle 
with grated cheese, salt and pepper. 
Bake in a moderate oven until the cheese 
melts and the egg is set; serve as it 
comes from the oven. 

Ham omelet is a favorite dish, for 
which use four eggs, four tablespoonfuls 

(Continued on page 55 
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SANDRA FINDS THE WAY 
TO A MAN’S APPETITE 
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AND HE HASN'T EATEN BREAKFAST FOR 
TWO WEEKS AND THE DOCTOR SAYS... 
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NOT THIS MORNING SANDRA. 





SANDRA, YOU OUGHT TO SEARCH 






WHY DOESN'T SOMEONE 
THINK UP A DIFFERENT FIN | T 
KIND OF A CEREAL ? E1 THLLYOU FIND SOMETHING THA 









TEMPTS JOHN'S APPETITE. 
































A DIFFERENT KIND OF CEREAL .. 
SOMETHING THAT WILL TEMPT 
A POOR APPETITE. 


MORE PUFFED GRAINS 
SANDRA, PLEASE ! 
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YOU NEED PUFFED WHEAT | KNEW YOU'D Like 
AND RICE / THERES NOT THEM AND THE DOCTOR 
ANOTHER CEREAL LIKE THEM SAYS THEY'RE SO 


NOURISHING. 









IN APPETITE APPEAL . “i 
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PUFFED GRAINS NO COAXING 
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They’re twice-crisped—twice as delicio 
Puffed Wheat and Rice 
UST taste the new Puffed Grains. How amazingly crisp. How flavory! How different from 
all other cereals. Yet dainty as Puffed Wheat and Rice are, they’re richly nourishing. 
Because they're “shot from guns.” Every food cell made quickly and completely digest- 
ible. To induce you to try Puffed Grains we're offering free, a beautiful Cariton silver- 
plate teaspoon in the modernistic Mansfield pattern. This graceful spoon is made and 
guaranteed by the makers of America’s finest silverware. To get it, fill out instructions 


in the coupon below. 


The Quaker Oats Co., 525 Market Street, San Francisco, Calif. SPC 5 
Enclosed are the tops from 2 packages of Puffed Wheat or Puffed Rice (or one of 
each) for which please send me the Carlton silver-plate teaspoon free. 


Name 





Street AdAr€5$ ssc. 





6116 
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ONE-THIRD OF OUR 
WEATHER IS RAINY! 





Thus it pays to say “Morton’s” 
when buying salt because 


WHEN IT RAINS, 
IT POURS 


Did you know that, on the average, 122 of 
the year’s 365 days are rainy ones? Hence 
one-third of the time you are apt to be 
annoyed and humiliated by clogged salt- 
cellars—unless you are careful to say 
“‘Morton’s” to the grocer when buying salt! 


For Morton’s is that different salt that 
doesn’t choke saltcellars when it rains. Be- 
cause of its unique cube-shaped crystals, 
which tumble off one another in damp 
weather instead of sticking together like the 
flake crystals of ordinary salt, it pours 
freely rain or shine! And the iodized variety 
protects children from simple goiter, too. 
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Canning and Preserving 
Our All-Western Fruits 


Cuerries are amongst 
the earliest fruits. As they must be 
cooked first in plain water or juice to 
make them tender before adding the 
sugar, the open kettle method of canning 
is easiest, especially as they shrink and 
are likely to rise to the top of the syrup. 
They may be canned with the pits in, 
but are inclined to taste of them, so most 
persons take them out. You need not 
pit the Royal Anns. Small hand-pitting 








machines may be purchased but you can 


| simply use a sharp knife. 


May Duke and Royal Ann cherries 
require nothing additional to make them 
perfect, but some of the sweet western 
cherries are so extremely sweet that 
even to make them tender they must be 
cooked with a little acid fruit juice. A 
trick of a fine old western housewife was 
to add from one-fourth to one-half a 
lemon sliced thin, skin and all, to each 
four cupfuls of the cherries when they 
were put on to cook until they were 
tender. This applies especially to Re- 
publican, Lambert and Tartarian. How- 
ever, in case you use red currants with 
your cherries the addition of the lemon 


| is not necessary as the currants supply 


the required acid. Except for this point, 
western cherries in general may be 
canned as follows: 


CANNING CHERRIES 


1. The day before canning, wash jars 


| through soap suds and 3 hot rinse waters 
| and turn upside down in wash boiler 


with rack in bottom. Boil clean rags 
and dry in hot sun. 

2. Day of canning, put wash boiler 
over low gas flame with 2 inches of 
water and allow jars to sterilize in hot 
steam while you prepare fruit. 

3. Using a quart fruit jar, measure 
how many quarts your preserving kettle 
will hold when three-fourths full. Wash 
and pit the cherries and put them in the 
kettle to that depth. 

(Note.—If cherries are very sour, 


| blanch them to reduce acidity: put cher- 


| ries in strainer and lower into rapidly 


boiling water for 1 minute, then hold 
under cold water, before pitting them.) 

4. In pitting, save all juice and seeds; 
cover pits with juice and water and 


| simmer for 20 minutes, stirring occa- 


sionally. (If you want something extra 
nice, add some red currants to this brew. 
Even two tablespoonfuls to a quart will 
make a big difference.) 

5. Drain juice from pits through 
sieve, pour over cherries in preserving 
kettle, bring to a slow boil and cook 


thus for 18 minutes. 


by 
GLADYS PULLEN 
BARRADA 


This 
Cherries, Apricots 


month come 


and Early Peaches 


6. Put a pan of water with a fork in 
it on center burner. Turn boiler con- 
taining jars sidewise on right-hand 
burner. Have fruit ladle boiling with 
the cherries. 

7. When cherries are tender, add 1 
cupful of sugar to every 4 cupfuls of 
cherries and juice—that is, 1 cupful to 
each quart. Sugar masks the flavor of 
fruit, so use as little as possible. Let 
boil 2 minutes after adding sugar. 

8. Arrange jar lids on table at left 
while sugar is melting. 

g. With a cloth around your hand, 
lift hot jar from steaming boiler, set it 
in the pan of boiling water on center 
burner; drop jar lid into water beside it; 
fill jar with boiling fruit. 

10. Wipe top of jar with clean, sun- 
dried rag. 

11. Lift lid of jar with fork, being 
careful not to touch the under side of 
lid with anything but the tines of the 
fork, and set it on jar. Seal, and place 
on dry newspapers in a box. 

Note.—Jars with glass lids and jars 
that take rubbers should have lids and 
rubbers on them when you put them 
into the boiler to be sterilized. 


CHERRIES PRESERVED IN 
CURRANT JUICE 


This makes a more acid preserve than 
cherries alone. Wash 8 cupfuls of cher- 
ries, and pit them, saving all juice and 
seeds. Put juice and seeds on to boil 
in 2 cupfuls of water with 1 cupful of 
currants that have been washed and 
looked over but not stemmed. Simmer 
for 20 minutes while crushing. Strain 
through cheesecloth. 

Add pitted cherries to juice and boil 
until tender. Then add 4 cupfuls of 
sugar if you like an acid preserve, or 
6 cupfuls if you like a sweet one. Boil 
10 minutes or until syrup is thick. Pour 
into hot, dry, oven-sterilized glasses or 
jars and seal or cover with paraffin. 
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‘CHERRY AND STRAWBERRY JAM 
Pit cherries (any kind) and grind into 


pulp. Hull strawberries and grind into | 


pulp. Then make the jam in following 
proportions: 

2 cupfuls of crushed strawberries 

2 cupfuls of crushed cherries 

7 cupfuls of sugar 

% bottle of liquid fruit pectin 


Measure sugar and fruit into a large 


kettle so it will have plenty of room to | 


boil up. Bring to a full, rolling boil over 
hottest fire while stirring constantly. 
Boil hard 1 minute. Remove from fire, 
stir in pectin, and stir and skim for 5 
minutes. Pour at once into dry, hot, 
oven-sterilized jars or glasses and seal 
or parafin. (Note.—For jams and jellies 
always wash and rinse jars as for can- 


ning, but sterilize them in a slow oven | 


instead of with steam.) 


CANNING APRICOTS 


The methods outlined in these articles 
are the methods of a practical housewife 
and are not intended to be technical or 
learned. They offer short-cuts and easy 
ways to handle each fruit as the author 


has worked them out for her own use, | 
with the simplest utensils such as any | 
woman has on hand or can borrow from | 


the next door neighbor. For more tech- 
nical methods write to your own state 
university or agricultural college, and 


ask for the circulars on home canning. | 
Never, never, use apricots even slightly | 
green! They must be fully colored all | 


over, because if they are green there is 
an astringent taste that no amount of 
sugar will down. 

Now if these instructions were highly 
technical, you would be told to put aside 
all the soft apricots for jam and to use 
only the hard, firm fruit that will hold 
its shape in the jars; but I warn you, 
if you do you'll be missing something 


wonderful in flavor. Don’t bother about | 


appearances; just can them all together, 


the melting ripe ones with the firm ones. | 


You may expect them to be mushy, but 
-oh, how delicious! 
Here is step-by-step procedure: 


1. The day before, prepare jars and | 


rags as directed for cherries. 


2. Canning day, put boiler with jars | 
-on to sterilize while washing apricots. | 
If very dirty, the first water should have | 


-some water softener in it and even a 
little mild soap. Rinse 4 times, the first 


time through very warm water. Do not | 


pare them. 


3. Drain fruit and take out seeds. | 
Split some of the seeds and take out | 


kernels and blanch them—about a cup- 
ful. 


4. Make a syrup of 2 cupfuls of sugar 


to 4 cupfuls of water, and boil until | 


sugar is dissolved. You will need about 
20 cupfuls of syrup to every “lug box” 
-of fruit—3o0 pounds. 

5. If you haven’t a steam canner, 
borrow an extra wash boiler, and arrange 
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MY GRANDMOTHER NEVER MADE! 





Be 


Yer THESE JELLIES THAT MANY 


THINK IMPOSSIBLE TO MAKE 
ARE EASY WITH CERTO. 


Let Mrs. C. Arlt of St. Paul, 
Minnesota, winner of 30 
State Fair jam and jelly 
prizes last year, tell you how 
to make them this season. 


“My grandmother was a wonderful jelly- 
maker—but I know she would have had 
trouble with any of the jellies at the top 
of the page. 

“But now with Certo and the conven- 
ient Certo recipes any one of these jellies 
is easy —and they’re about the finest tast- 
ing jellies there are. 

“Of course you will find Certo a wonder- 
ful time and money saver in a// your jelly 
and jam making, too. 

“You see with Certo your jam or jelly 
seldom requires more than a minute boil- 
ing instead of the usual 25 minutes or so. 
As a result of this short boil you save 
much time and labor, of course. And in 
addition you save money—since none of 
your fruit juice has time to boil away. 

“Moreover, you get far better flavor. The 
real flavor of the ripe fruit itself stays 
right in the jelly or jam. 


“TI used Certo in all my prize jams and 
jellies this year. And frankly I give Certo 
the credit for my success. 

“You will find the recipes I spoke of for 
all five of these jellies (and 84 others, too) 
in the booklet under the label on the Certo 
bottle as shown below.” 


* * x 


Certo is bottled pectin—a natural fruit 
substance that makes jellies “jell.” When 
you add Certo to your fruit and sugar mix- 
wre, just as the recipes specify, you can 
make perfect jelly or jam from any fruit. 
Certo is a product of General Foods. 
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Let BALL Jars help you move June’s 
garden into January’s cellar. Then — 
next winter—select your family’s dict 
from row after row of canned fruits 
and vegetables. All the crisp freshness 
and luscious flavor of your summer 
garden—captured and preserved by 
the sure protection of BALL Jars— 
bringing health and vitality to your 
family during the long winter months. 

BALL Jars, Caps and Rubbers— 
safer, quicker, easier to use—will make 
your home canning more successful. 

There is a BALL Jar for every can- 
ning need. BALL Jars are made in 
both flint (clear) and green glass; 
square and round; standard and wide- 
mouth; and with standard zinc cap, 
glass-top seal, or glass clamp-top. 

Askfor BALL Jars. The name BALL 
is blown in the glass, 








THE BALL BLUE BOOK 


Mail coupon below with leaf- 
let from a box of Ball Jars 
and get this book of 284 
recipes FREE or send 10 cents. 








BALL BROTHERS COMPANY 
MUNCIE, INDIANA. 


Please send me one copy of the latest edition of the 
BALL BLUE BOOK. I am enclosing — 


[-] One Ball Jar Carton Enclosure, or 
[_] Ten cents in coin (Check the one sent) 





a rack in bottom to keep jars from 
touching it; set it over 2 burners on the 
stove with 4 inches of warm water in it. 

6. Set boiler with steaming hot jars 
on a box on the floor near you. 

7. Have the syrup boiling, on the 
third burner. 

8. Have a pan of hot water on the 
fourth burner. 

9. Take a hot jar from boiler (replac- 
ing boiler lid to keep jars hot); set it in 
pan of hot water on fourth burner, put 
in % cupful of boiling syrup, then drop 
cold apricot halves into this syrup in the 
jar, packing down firmly; add more 
syrup and more apricots until full; wipe 
top of jars. (Note.—In two or three of 
the jars drop a few blanched kernels). 

10. Adjust jar lids, not too tight; set 
jars on rack in wash boiler; put cloth 
over boiler unless lid fits down very 
tight. Put the lid on, bring to a boil 
slowly, and boil for 25 minutes at sea 
level. (Increase time of boiling 20% for 
each 1000 feet above 10C0 feet altitude). 
Remove jars and complete the seal. 

If you have a pressure cooker, never 
put any kind of fruit under more than 
5 pounds pressure. 





DELICIOUS APRICOT JAM 


18 cupfuls of sliced apricots 
Blanched kernels of the apricot seeds 
3 medium sized oranges 

3 medium sized lemons 

12 cupfuls of sugar 

1 bottle of liquid fruit pectin 

Cook apricots without peeling them 
|until soft and mushy, then put through 
| coarse sieve to remove peelings. Some 
| persons peel them first, but the skins 
|have a high flavor. Put pulp back to 
boil with the kernels, the grated rind of 
the lemons and oranges and their juice, 
and the sugar, and cook until thick; 
take from fire and add pectin, stirring 
and skimming for just a moment. Pour 
into hot, oven-sterilized jars or glasses 
and paraffin at once. This recipe will 
make jam without the addition of pec- 
tin, but pectin gives a firmer product. 








| | CANNING THE EARLY PEACHES 


This method is for the very early 
peaches such as Early Alexander—the 
kind that stick to the seeds—and not 
for any other kind, although it can be 
used for the White Heath clings that 
ripen in late fall. Do not take the seeds 
out. They are part of the delicious fla- 
vor. As these peaches are very watery 
and shrink a great deal, use the open 
kettle method as described for cherries. 
Wash the fruit as for apricots, pare them 
and put parings on to boil with water to 
cover. Boil 20 minutes, strain juice, and 
measure it with a cup as you dip it over 
the peaches in the preserving kettle; 
then add 2 cupfuls of sugar to every 
4 cupfuls of juice used. Can only a few 
jars at atime. Do not attempt to make 
jam or anything else out of these early 





peaches. Wait for the later ones. 





..- Thrills Aplenty 
for Novice or Expert! 


'WO, five, twelve pounds! You’ll even hook them 
“still” fishing. For Lake Almanor is famed as 
one of the last remaining haunts of the 


Big Fighting Rainbow Trout 


... the gamest fish that ever took a fly, spinner 
or live bait. Come to Lake Almanor Inn and 
hook one yourself. Land him if you can. 


Lake Almanor Inn is the largest, most modern, 
most completely equipped resort on Lake 
Almanor—with private baths, electricity, fire 
protection system, wholesome meals, house- 
keeping cabins or cottages if desired, boats, 
tackle, every kind of outdoor sport. And it’s 
4,500 feet up in a forested Sierran paradise! A 
delightful day’s outing from here to the won- 
derful Lassen Volcanic National Park, one 
hour distant. 


r----SEND THIS COUPON TODAY —~--~+ 


Vern A. Hart, Lake Almanor Inn, 
Greenville, Plumas Co., California. 


Almanor Inn and tell me when your fighting 
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Send me complete information on Lake 
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Rainbows will be striking. i} 
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Have Your Boy join the Circle of Friend- 
ship Around the Campfire. 


Y.M.C.A. 
Summer 


Camps for Boys 


Good food—good fun—games—hikes— f 


water sports — nature study — camp 
honors. 
Expert directors in charge. 
Leaders for each eight boys. 
Low Costs. 


For rates, dates, other information about i 


any Y. M. C. A. BOYS’ CAMP in Cali- 
fornia, use this coupon. 











Y. M. C. A. Camp Director i 
220 Golden Gate Ave., h 
San Francisco, Cal. \ 


' 

1 

1 

; Without obligation to me, please send ! 
| information about a Y. M. C. A. CAMP in | 
1 
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YOU BECOME A GOOD COOK 


WHEN YOU CAPTURE FL AVOR 


Flavor iselusive, ues 


and on the wing, 

but you can capture it every time with 
Burnett’s Extracts! These pure, uni- 
form extracts bring out the very best 
in all the ingredients you use. Try the 
Burnett flavoring test on your next 
dessert and note the differ- 
ence! Comes in a sturdy, easy 
to use bottle of amber glass. 


Send 10c, a Burnett carton top, or 

ckage insert for your copy of 
“Doubly Delicious Desserts” a little 
recipe book full of big dessertideas! 


* 
JOSEPH BURNETT COMPANY 


439 D Street, Boston, Mass. 
91 Main St., San Francisco, California 




















You're using the wrong cleaner! Ordi- 
nary white shoe cleaners do not leave 
the original lustre to glazed footwear, 
they leave a “chalky look.” 


Omega White Glazed Kid Cleaner is 
made exclusively for KID and CALF 


footwear. It does one job well. It 
cleans, whitens, polishes and pre- 
serves... it retains that bright white 
luster . . . actually removes spots and 
ditt . . . never rubs off. Omega doesn't 
harm leather, crack or turn yellow for it's 
“ACID FREE.” Demand the right kind 
of cleaner for your kid and es 
calf shoes. 25c per bottle. 



















AT SHOE STORES 
DEPARTMENT STORES 
SHOE SHOPS 














WITHIN YOU 


Those strange feelings of intuition and premo- 
nition are the urges of your inner self. Within 
you there is a world of unlimited power. Learn 
to use it and you can do the right thing at the 


right time and realize a life of happiness and 
abundance. Send for new, FREE, SEALED 
BOOK that tells how you may receive these 
teachings. Address: FRIAR K.M.B. 


ROSICRUCIAN BROTHERHOOD 
SAN JOSE CALIFORNIA 





| From a peach that 1s mellow 
This ts the look of the hummingbira’s nest 
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Ham ’n’ 


(Continued from page 51) 


Eggs 
| 


of milk or hot water, one half cupful of | 
chopped ham, one fourth teaspoonful | 
of salt and a little pepper, and two table- | 
spoonfuls of butter, or one tablespoonful | 
of oil. Make as a French omelet is| 
made, by beating eggs slightly. Add | 
milk or water, seasoning, and ham. | 
Melt the butter or heat the oil in an| 
omelet pan, turn in the mixture, and 
cook over a low flame. With a spatula | 
loosen the egg as it cooks, lift, and allow | 
the uncooked portion to run to the bot- | 


tom of the pan and cook. Before all | 


| 


the egg has set, slip spatula around the | 
edge of the pan, and turn or fold the | 
omelet. Turn into a warm platter, and 

if garnished at all, have a fresh spray of 
| parsley on top. 
| Two other dishes using ham and eggs 

|are excellent for luncheon. One is a 

|timbale of ham with cheese sauce or | 
| tomato sauce, the other is that aristocrat 

| of egg dishes—Eggs Benedictine. Both 

| recipes have been given in Sunset, so I 

|shall not repeat them. For a buffet 

supper, have thin slices of cold or baked 

ham arranged on a platter, surrounded 

| by nests of crisp lettuce and in each a 

| hard cooked egg, cut in halves length- 
| wise and covered with highly seasoned 
| mayonnaise. 

And so on and on. There seems to 

| be no end to the ways of dressing up our 
| National Dish—Ham ’n’ Eggs. 





HUMMINGBIRD’S NEST 
Hert is the tip of a little blue feather, 


A little yellow feather and a peachbloom 
nest 
Woven of the fuzz that looks like the fuzz 





That somebody found in the crotch of my 
| 
A wee tip of blue waving over, 


| A banner of gold waving over— 


And two little hummingbird babies 
Gaping at me. 
—Este.tte THoMSsOoN. 


when garden space is limited, to make 
a hanging shelf for garage or aviary. 
I made mine by extending two rafters 
as indicated and then boring holes in 
a board the correct width. From the 
rafters, rope supports hold the shelf. 
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"Take no 


chances... 





*“*Always look for 
that shield of en- 
dorsement of the 
American Medi- 
eal Association.”’ 
AMERICAN \_ 
MEDICAL | 


The Seal of Ac- 
ceptance of the , 
Committee on 
Foods of the 
American Medical Association is your 
best guarantee of the quality of any 
product and the truthfulness of the 
advertising claims made for it. Look for 
this seal on every food you buy; it is 
there to safeguard you and your family. 





White Star Tuna has this acceptance. 
Because of its uniform high quality; 
White Star Tuna has been the preferred 
tuna for 21 years. More of it is sold 
than all other brands combined. And 
.. it is the one food delicacy that costs 
no more than “‘staple”’ foods! 


19 Proven Recipes 


Contained in 
“The Romance of Tuna.’ 


, 


Tomato Stuffed with Tuna 
Tuna with Noodles 

Creamed Tuna “a la King’ 
Peppers Stuffed with Tuna 
Tuna Salad in Vegetable Ring 
Toasted Tuna Sandwiches 
Tuna Baked in Shells 

Tuna “a la Newburg”’ 

Tuna Cosmopolitan Salad 
Rolled Tuna Sandwich 


Tuna Loaf (Hot) 
Tomato Surprise 
Tuna Encore 
Moulded Tuna Salad 
Tuna Loaf (Chilled) 
Tuna Croquettes 
Tuna Sandwiches 
Tuna Timbales 

Tuna Cocktail 


Write for your copy of this Free Booklet 
to the Van Camp Sea Food Co., Inc., 
Terminal Island, Calif. 
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WHAT 
does this mean: 
“From Youth 
to Old Age” 


Unless you’ve kept up with the 


most recent reports of food experts | 


you can’t realize how many things 
affecting your energy and stamina 
in middle age and old age are 
directly traced to deficient food 
nutrition. 

Those who realize the impor- 
tance of such facts eat foods which 
contain genuinely nutritious ele- 
ments. For instance, when you 


eat delicious Karo, the body is | 


supplied energy and strength by 
the energizing element, Dextrose. 

Dextrose forms the fuel of the 
body and is essential to rugged 
vitality. Protect yourself and your 
family “from Youth to Old Age”— 
enjoy delicious Karo and keep your 
body well supplied with this quick 
energy food. 

Karo Syrups are essentially Dex- 
trins, Maltose and Dextrose, with 
a small percentage of Sucrose added 


for flavor—all recommended for | 


ease of digestion and energy value. 


The ‘Accepted’ Seal denotes 
that Karo and advertise- 
ments for itareacceptable to 
the Committee on Foods of 
the American Medical Ass'n. 


oS 


Karo Syrup ONLY affords the use of 
this Free Pouring Spout, converting 
the can into a practical syrup pitcher 








; FREE CAP & SPOUT, | 
| corn propucts reFInIncco. Gg J | 
I Dept. 17—P O. Box 5, i 
i Argo, Illinois I 
I Enclosed is label from 1% tb. or 3 Ib. I 
| Karo can. Please send me pouring } 
i spout and cap. i 
i IID sesedasecaccaas yore vchesen coseecks=kcaspuncorenuancocbeceet { 

t 
I ee I RO TET SAE Ne PANO ‘ 
I a Sa ne Oe Re ee eR rT ne Pe ! 
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| should be ready to yell, 


| ita, ash, 


Sunset 
Kitchen Rangers 


ONE of the most coveted outstanding 
characteristics of an experienced camp 


cook is his ability to get a delicious meal | 
in an amazingly short time. If you lack | 


the experience but still want to put on 
a single meal for a group without the 
embarrassment of having your guests 
stand around telling you how hungry 
they are, 
beat. 


coffee, and dessert, its principal compo- 
nents are grilled steak, rolls, and boiled 
noodles. Simple? Surely. That’s the 





here is a menu that can’t be | 
Its main secret is as much before- | 
| hand preparation as possible, and, leav- 
| ing out the details of pickles, salad, 


secret of a good camp meal—simple, 
quick and filling. And if you’ve never | 
enjoyed the combination of steak with | 


boiled noodles instead of the usual pota- 
toes, you’ve a real treat in store. 

Here’s how: buy good steak cut thick 
and have the butcher slice it in strips 
about an inch and a half wide. If for a 
mixed crowd, a half pound per person 
will average about right—the women 


will probably eat less and the men more. | 
If your crowd is all men, figure accord- | 


ingly. 
two or three long rolls per person. 


By the same token allow either | 


If you haven’t a grill with folding legs, | 
borrow one of the racks from your kit- | 
chen range oven and prop it up on rocks. | 


Your fire should of course be of hard- 
oak is ideal, but cedar, manzan- 
or even cottonwood will do. 
And don’t be too proud to take a supply 
with you in the back of your car if the 
desired kind is not to be found at your 
favorite camping spot. Map out before- 
hand just what you are going to do with 
each minute of your time, and you 
“Come and get 


wood— 


it!” in half an hour. 

Get your fire going the very first thing. 
Pine needles are the best kindling, or any 
tinder from shredded cedar bark to news- 


paper may be used. If you need the lat- 


ter, put some in with the same foresight | 


you use in remembering salt and matches. 
With a quick blaze started, pile on the 
hardwood, split rather fine, ricking it 
up to get a maximum draft. Put on 
twice as much wood as you think you 
will need, as there must be a thick bed 
of coals and this fire cannot be replen- 
ished later. Now is the time to carry 
water from the stream or spring, unload 
the car, and split the rolls. Put on the 
fire the coffee pot and the pot of water 
in which the noodles are to be boiled. 
I usually have two separate fires, or at 
least two parts to my one fire—one burn- 


| ing down to slow coals, the other brisk 
| and hot for boiling water quickly. My 
favorite narrow egg noodles are dropped 


into the water when it is boiling hard, 
after breaking them into fairly short 








Quicker . . . easier to 
apply... Jet-Oil 
gives a lasting shine 
to all leather shoes. 
Cleans and dyes as it 
shines. All colors— 
black, tan, brown or 


ox-blood. 
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BIXBYs | 


ET-Ol|, 


SHOE ‘PoLisi 


15: So 
BIXBY’S 


JET-OIL 


LIQUID SHOE POLISH 





SIERRA CAMPS— 


Let the children enjoy the benefits of 
summer camp life while you tour Cali- 
fornia, Pacific Isles. Camp Talking 
Mountain for boys; Camp Laughing 
Water. for girls. Near Lake Tahoe. 
Healthful sport. recreation; expert 
leadership. Director, Frank Klee- 
berger; Prof Physical Education, Univ. 
of Calif. Illustrated booklet: 16-D 
Sunset Drive, Berkeley, Calif. 











500 Comfortable arti Homelike Rooms—Located i in the 
center of the Theatre and Shopping Districts. 


oadway and Salmon Streets 


PORTLAND'S NEWEST HOTELS 





SUNSET 
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SANI-FLUSH DOES 
SOMETHING NO 
OTHER CLEANSER 
CAN .. 2 e « @ 





Sani-Flush 


_ cleans closet bowls 


without scouring 









DO NOT confuse Sani- 
Flush with ordinary 
It is made to 

It removes 


cleansers. 
do this mean job. 
spots, stains and incrustations 
without scrubbing. It saves all dis- 
agreeable work. 

Sani-Flush does more than keep 
the toilet sparkling clean. It puri- 
fies the unseen trap which no other 
method can reach. It removes the 
cause of toilet odors. Follow di- 
rections on the Sani-Flush can. 

It is also effective for cleaning 
automobile radiators. Sold at 
grocery, drug, and hardware 
stores, 25c. The Hygienic 
Products Co., Canton, Ohio. 
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Glass door knobs are better than metal 
ones in Coast cities where sea dampness 
corrodes most metal. 








Curved back rest Adjustable 


\ strap 


Safety 


clamp Rubber-cushioned~ 





For your baby's sake insist on scientifically designed Doo-Tee 
. . « the Infant Trainer with the exclusive sanitary and odorless 
“hollow duck” feature. Prevents self-handling .. eliminates wiping 
up the floor. Sturdy satin-smooth hardwood, finished in a variety 
of colors. Fits on all toilet seats. Low price. Write for folder. 


At Leading Department Stores and Baby Shops 


DOO-TEE SALES AGENCY 
648 Kennedy St., Oakland, Calif. 


FREE FOLDER: “HOW TO TRAIN BABY” 


MAY 1934 





| pieces; I like mine cooked longer than | 


the instructions on the package suggest | 
—about 20 minutes in our altitude. | 

When the hardwood fire is down to | 
coals, level them out with shovel or 
gaunch-hook, and set the grate up over | 
them. Leave only a slight clearance, as | 
the meat must be quickly seared to keep 
the juices in. Brown one side thoroughly | 
before turning, for half the secret is| 
quick heat and the other is to expose | 
each side only once. Turning meat back | 
and forth, whether over a fire or on a| 
griddle, makes it tough. 

As soon as a piece of steak is cooked, 
salt and pepper it, and lay it in a Dutch 
| oven warmed on a few coals, or on a tin 
| plate near the fire. When the last piece | 
| is removed, the noodles should be tender, | 
and all that remains is to drain them, | 
stir in a good sized hunk of butter, and | 








your meal is ready for the guests to help | 
| themselves. Only forks for the noodles | 
and salad are necessary, as the steak is | 
eaten in the rolls, a la barbecued meat. | 
Another lighter “‘one dish” meal, espe- | 
cially good for summer picnics, is the | 
“Arizona Club Sandwich.” This is a| 
round roll, or slices of bread, with let- | 
tuce, hamburger, tomatoes, mayonnaise, | 
and bacon between. Again you can save | 
much time by doing a lot of the prepar- | 
‘ing at home. This is especially true of | 
| the hamburgers, which can be flattened | 
out in advance between two plates (as | 
| restaurants and stands always do) and | 
stacked with a sheet of waxed paper be- | 
|tween each two. The addition of one) 
|cupful of fine dry bread crumbs and | 
about half a cupful of cold water to each | 

| pound of ground meat (stir well and let | 
| this mixture stand for ten minutes before 
| making into hamburgers) will keep the | 
|meat from shrinking when cooked and | 
| also gives it a desirable moistness. Set | 
‘out the ingredients while your fire is | 
| burning down (be sure not to leave out | 
a one), and you as cook have but one | 
| responsibility—to keep the hamburger | 
|and bacon supply from becoming ex- | 
hausted. The guests may pull their own | 
lettuce leaves from the head and cut | 
slices of tomato as needed. | 
To cook the bacon crisp, don’t forget | 
these simple rules of the expert: slice | 
thin, start in a cold pan (or in lots of 
grease); cook slowly and turn frequently. | 
—F. V. Brown, Flagstaff, Arizona. | 

| 





Oprekdo 


Ti a good idea we w 


to plant a Silver Fleece vine close to a 
buddleia (summer lilac). By the time 


the buddleia gets shabby looking, the 
vine will have covered it with flowers. 
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DO YOU 


Really (Want 


YOUR GARDEN TO 
GROW? 


Children, animals, strangers and neigh- 
bors seem to conspire against the 
unfenced garden. The youngsters just 
don’t think. Small animals seem to 
derive a world of pleasure from running 
and digging in a bed of flowers. 
Strangers are often not only mischiev- 
ous but also destructive. And some 
neighbors just don’t care. 

Complete protection for your garden 
and your home can be secured quickly 
and economically by the erection of 
Cyclone Fence. Let your garden grow 
without being trampled by careless feet, 
without being ruined by dogs. Realize 
also what it means to have perfect 
privacy and protection for your family 
and pets. 

Cyclone Fence is made of rust-resist- 
ant copper steel by a company with 
forty-seven years of quality fence build- 
ing experience. Erection by factory 
trained men is available if you desire. 
Write for catalog. Address Dept. S.S. 


‘clone 


AEG US.PAT OFF. 


Standard Fence Company 
Oakland, Calif. Portland, Oregon 
Los Angeles San Francisco Seattle 
Pacific Coast Division of 
Cyclone Fence Company 
General Offices: Waukegan, Ill. 


Cyclone—not a ‘‘type"’ of fence, 
but fence made exclusively by 
Cyclone Fence Company and 
identtfied by thts trade-mark, 








---and nowhere else 


can you have the 


GAVIOTA. 


formula for gardens in 


NORTHERN CALIFORNIA 


Just as the soil in Northern 
California is different, so 
GAVIOTA is a different 
Plant Food. It is made for 
your soil...made so that it 
will produce amazing beau- 
ty and strength in flowers, 
and rich, deep-piled lawns. 


Try the ““Square Yard Test” 


with a FREE SAMPLE 


of this famous FERTILIZER! | make an excellent border is Fuerst Bis- 


Let us pay the cost of showing 
you how to get such results. 
Simply use the coupon below. Or, 
if you want right now to begin 
the correct feeding of your gar- 
den and lawn, get a good supply 
of GAVIOTA from 
PEAT MOSS yournearest dealer. 
from Sweden It is priced lower 
is now avail than ever... is most 
able to you... oe cae 
Askfor Gavi- ©C°nomical in quan- 
ota Peat Moss tities...and it keeps 


---it’s genuine indefinitely. 
Swedish! 





Send the coupon! 


POCCCOS SESE SOOSESOSESOSESOE ES SESSEEEOOESEEEOSSOEOHEDS 


The Pacific Guano 334 
and Fertilizer Company 
2nd at Hearst Ave., Berkeley, Calif. 


Send me the free sample of GAVIOTA. 





NAME 





ADDRESS 





CITY AND STATE 


























This Month 
in Western 


Gardens 


ONE of the latest additions to my 
garden is the pink violet, Rosina. It is 
extremely fragrant, has a good compact 
growth, and is covered with flowers from 
early spring until late fall. It responds 
luxuriantly to applications of bonemeal 
at regular intervals. If you have a bare 
corner in your rockery, plant six or 
eight clumps of violet Rosina together 
with as many clumps of the dark blue 
violet California or Marie Louise (the 
double one). When Rosina ceases to 
bloom, the others commence to flower 
and continue to do so all through the 
winter. 





| DIANTHUS DATA 


| This is a good month to start carna- 
| tion cuttings. Near the crown of estab- 
|lished plants you will find the new 
|shoots; simply break them off at the 
| joint, cut off a part of the leaves and in- 

| sert them in sand. They will not root 
for two or three months and during this 
| period they should be kept moist. The 
| dianthus fad is taking hold of gardeners 
earnestly. While visiting some St. 

| Francis Wood gardens (a residential dis- 
| trict of San Francisco), I noticed many 
| borders of Dianthus Beatrix, a low- 


by MARIE OLSSON 


GARDEN 
GROWERS 


will have thrifty lawns 
and gardens by supply- 
ing a square meal of 
Morcrop —the com- 
pletely balanced, 
humus base 
fertilizer. 
It makes 
poor soils 


good soils. 








ILL 
GARDEN 
PESTS 


SNaROL quickly rids your 
garden of snails, slugs, 
sowbugs, cutworms, ear- 
wigs, etc. It’s easy to use, 
harmless to plants, safe, 
longer lasting, more eco- 
nomical. Proved in a mil- 
lion gardens. 

LOWER 1934 PRICES: 
1% lbs. 25 4 Ibs. 60¢ 
15 Ibs. $1.95 
Get Genuine Snarol today at your 
hardware, seed, or drug store. 
Write Antrol, Dept. 83 651 Im- 





growing one with delicate pink double 
flowers. Another low-grower that would 


mark with small rose-colored double 
flowers. If you wish a border of white 
flowers, try Bristol Jewel. An improved 
Sweet William is Dianthus Sweet 
Wivelsfield—a compact plant that bears 
hundreds of tiny brilliantly colored and 
marked flowers. The rock dianthus are 
delightful and certainly valuable in a 
dull, dark corner of the rockery. Dian- 
thus deltoides erecta is a grand new one 
for this purpose. These rock plants grow 
only six or eight inches tall and are tiny 
bouquets all by themselves for almost 
every season of the year. Dianthus are 
easy to grow from cuttings or seed. Do 
not over-water the plants, grow them 
in ordinary garden loam, and pick the 
flowers so that they do not go to seed 
for they then kill themselves in one year. 

Camellias require special treatment 
at this season. New growth has already 
commenced and if you want best suc- 
cess—and certainly every gardener does 
want his garden to be the finest in the 
neighborhood—feed them this month 
with generous applications of bloodmeal 
and bonemeal. The bloodmeal supplies 
the nitrogen and the bonemeal the 


perial St., Los Angeles, for free 
pamphlet on pest control. 


SNAROL 























NON-POISONOUS MN» 41-4) a5 
TRY 3 o8 BS 


Kill all damaging insects such 
as mgd Baty" worms, beetles, 
mites, a: ete, . . on flowers, 
ve) wn "fruits, shrubs, with 
this powerful pyrethrom ' spray: Deadly t to insects but 
non-poisonous in use. Safe to keep in the house. 

ory eh easily mixed with water by anyone—NEEDS NO 
SOAP. Harmless to plants. An ideal general purpose, 
cacunialaal insecticide which should always be on hand. 


Ask your dealer or write for special bulletin. 


THE KALO COMPANY, Dept. 62, Quincy, Il. 


HEDGES 10 TIMES FASTER: 
Works electrically. Cuts toughest growth easily. 

S' ilsaw Inc., 312 Omar 
Street, —_ Angeles, Cai. 





Hay Fever e e Bronchitis 


Prominent medical authority ‘now advises comengees 
“There is no distressing and disabli 
more amenable to correct handling than asthma.” * This coin- 
cides with | our reports of thousands of cases. Revolutionary dis- 
covery of E rarded as dingly important 
contribution to Materia Medica-has worked wonders. No adren- 











phosphorus. They should be watered 


alin. Nodope. Combats toxic condition. Attacks basic cause. 
ge else like it. Write at once for amazing details. 
R. B. Laboratories, Inc., 1138 Securities Building, Seattle. 
Washington 
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regularly and thoroughly during the 
summer months when they are setting 
buds for next year’s flowers. 

When your spring flowering bulbs no 
longer enhance the garden, purchase a 
packet of Virginia stocks and scatter the 
seed over these bulb beds. The seeds 
are very tiny and so should be covered 
only very slightly with soil. As they 
come up, poor specimens should be 
thinned out leaving established plants 
about four inches apart. This annual 
grows about eight inches tall, and the 
tiny flowers come in many clear colors. 

Kalanchoe globulifera var. coccinea 
has grown in popularity until this spring 
it has become one of the favorites for 
indoor culture. Because it is a succulent 
it can withstand the temperature of 
steam-heated apartments — one fact 
which accounts for its popularity! The 
scarlet flowers are borne in clusters on 
tall stems and resemble bouvardia. You 
may easily grow this plant from seed 
sown now or you can obtain small plants 
from your nurseryman. 


PLANT ANNUALS NOW 


Seed of all annuals may be sown in the 
open ground this month. Don’t forget 
to try a packet of the dwarf Lilliput 
zinnias if you didn’t grow this attractive 
plant last season. They do -well in 
moderately rich soil, in full sunshine, 
and require little or no care once estab- 
lished. They grow about eight inches 
tall and each plant bears many minia- 
ture zinnias in exquisite colors. 

“To dig or not to dig daffodil buibs!” 
That is a question which confronts many 
amateur gardeners. If you are one of 
those tidy gardeners who must have 
everything cleared before you plant 
something else, then dig narcissi bulbs 
now, store them in peat moss or excel- 
sior, and replant them in two or three 
months. It is not advisable, however, 
to lift bulbs every year since after all 
digging is not the natural treatment of 
any bulbs—commercial growers per- 
form this task so that they may divide 
them each year and resell them. Nar- 
cissi start new growth almost imme- 
diately after flowering, and so if you do 
dig them to divide them or to move them 
to some other part of the garden, do not 
allow them to remain out of the ground 
for more than three months. It really 
is best to replant them immediately. 
Be sure to allow the foliage to die down 
before digging them or they may not 
bloom the next season. 

Since so many flowers are blooming at 
this season, let us give thought for a 
moment to flower arrangement. Here 
are a few simple fundamentals that will 
help to make your flower arrangements 
real subjects of art. The height of a 
bouquet should be about one and one- 
half times the height of the vase, or one 
and one-half times the diameter of a 
bowl, if arranged in a low container. 
Dark colored flowers and small flowers 
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TO BUGS ! 


YET HARMLESS TO PLANTS ! 





NEW NICOTINE-OIL BASE SPRAY KILLS 
MORE APHIDS, RED SPIDER, THRIPS, ETC. Quicker! 


| gee TESTS have proved 
that Union Garden Spray 
kills more aphids, mealy bugs, red 
spider, scale, thrips, white flies, etc. 


TWO SPRAYS 
IN ONE 
In addition to a Nicotine 
base, it contains a special oil 
spray and other active ingre- 
dients which kill pests not 
affected by many sprays. 





EASIER TO USE 

You simply mix Union Garden 
Spray with water and it’s ready to 
use. The soap spreader is already 
added. It makes a fine, atom- 
ized spray which covers in- 
stantly and completely. Sure 
death to garden pests, yet 
harmless to plants. 
8 OUNCE BOTTLE ... 50c 

(makes 8 gallons of spray) 


SPECIAL UNION GARDEN 
SPRAYER, 60c 


UNION GARDEN SPRAY 


esoee FOR SADE AT... 


SAN FRANCISCO... The Emporium... Owl Drug Stores 
OAKLAND... Whitthorne & Swan...Owl Drug Stores 


SACRAMENTO... Orchard Supply Co. 


FRESNO... Hobbs-Parsons Co. 


—AND AT OTHER LEADING STORES 


A GUARANTEED PRODUCT OF THE UNION OIL COMPANY 


Cc 








WATER 
ISN’T 
ENOUGH! 


DEEP-BURNING summer 
heat will bake out your lawn, 
in spite of frequent watering, 
if your grass is half-starved. 
' Keep it green and beautiful 
' through the hot months ahead 
| by using Vigoro right now. 
| Two pounds of this food per 
' 100 sq. ft., soaked in, will build 
| up its resistance amazingly. 

Not a by-product like bone 
meal or manures, Vigoro is a 
complete, balanced plant food. 
It safely supplies all the food 
elements your plants need from 
the soil. 

Vigoro is clean, odorless, 
easy to apply. New low prices 
this year! Order from your 
garden supply dealer today! 
6 sizes, from 12 oz. to 100 Ibs. 


Made in California and Oregon 
factories for western soils 
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Gardeners Take Notice 


Today we gleaned from our files a miscellaneous collec- 
tion of garden booklets and leaflets, which we shall be 
happy to mailyou. !f you wish some of this worthwhile 
garden material, send us your name and address and be 
sure to enclose a three cent stamp. Write early before 
the supply is exhausted.—The Garden Editor. 
sts dad acacia — 








ABlack Leaf 40 


The enemy of insect pests.‘ ‘Black 
Leaf 40’’ has the advantage of ‘‘dou- 
ble killing action’’— by contact and 
by fumes. Kills insects quickly. Experi- 
ment Stations use and recommend “‘ Black 
Leaf 40."* Concentrated—a little 

makes a lot of spray. 


MANY USES. When sprayed on 
the lower branches, protects 
shrubbery from dog nuisance. Kills in- 
sects on plunts and animals. Poultry 
lice and feather mites killed by smear- 
ing “Black Leaf 40" lightly on perches. 
Directions on labels and free leafiets 
tell how to kill various insects with 
* Black Leaf 40."’ 
TOBACCO BY-PRODUCTS & 


CHEMICAL CORP., INCORPORATEO 
LOUISVILLE, KENTUCKY 








should be lower than light colored and 
large ones. If your room is to boast of 
several bouquets, place the most strik- 
ing arrangement at the focal point in the 
room—that is, at a point which first 
greets the eyes of visitors. By the way, 
if you do not own a flower holder large 
enough to support a stout branch of 
forsythia or Mexican orange you can 
hold such sprays in place with a few 
moss covered rocks. Color harmony is 
essential—if you feel you are lacking in 
selecting discriminating color arrange- 
ments, purchase a small color chart and 
combine flowers either in direct contrast 
or those that are in close harmony. 


May Flower Shows 


The Forest Hill Garden Club of San 
Francisco will hold their Second Annual 
Flower Show on May 25th, 26th, and 
27th, from 2 tog P. M. The affair will 
be held in their clubhouse at 381 
Magellan Avenue. 


The Thirty-Second Rose Carnival of 
Santa Rosa will be held May 17, 18, 19 
and 20. The grand floral parade of the 
Rose Carnival will be held on Saturday 
morning, May 19. The Junior College 
of that community is sponsoring a 
Flower Show from May 18 through the 
20th as an added feature of this festival. 


The Santa Cruz Flower Lovers’ Club 
announces that their spring show will 
be held on May 6 and 7, in the Mission 
Hill Junior High School of that town. 


One of the most novel of flower shows 
is the annual festival of the California 
Spring Blossom and Wild Flower Asso- 
ciation. The date is May 14th, the 
place the Palace Hotel, and the time from 
2 to 5 in the afternoon. 


The Lompoc Flower Show will take 
place on June 2 and 3. At this time the 
famous flower fields of Lompoc, featur- 
ing flowers of every hue grown for the 
seed markets will be at their height of 
beauty. This show will feature many 
new and interesting perennials. 


The Burlingame-San Mateo Garden 
and Flower Club will hold its Seventh 
Annual Spring Flower Show at the Don 
Lee Cadillac Building, California Drive 
and Howard Avenue, Burlingame, on 
Saturday and Sunday, May 5 and 6. 


So successful was the first Navel 
Orange Pageant in Riverside last year, 
that the Festival is being repeated this 
year. The pageant will be on Friday, 
May 4th. 


The San Fernando Valley Garden 
Show will be held May 18, 19 and 20 in 
North Hollywood Park. 


Please remember that we are always 
glad to mention flower shows provided 
the notice reaches us in plenty of time. 
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?°SURE DEATH 


TO PLANT INSECTS 
ae simple as A-B-C #2 
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New Ever Green spray makes insect control in 
your garden as simple as A-B-C. You buy it—mix 
it with water—and spray. No confusin instruc- 
tions tofollow: no soap “spreader” to add. Itkills 
most plant insects, worms, caterpillars and ants. 
Non-poisonous to people and pets. Harmless to 
plants. Buy it at drug, hardware, seed, lower or 
department stores. ie spraying chart, FREE. 


McLaughlin Gormley King Co., Minneapolis 


EVER GREEN 


SPRAY 
UW en 
Feed Your Canary as Nature 
Intended ..... 


He’s more sensible than humans about 
choosing his food. Instinct unfail- 
ingly leads — to 7 MAGIC—the By 
scientifically ba lanced food. The result § 
of 30 years’ es by the world- 
famous authority, J. indorf. Sold 
at Woolworth, Kresge, Grant Btores, 
leading Grocery Stores and Pet shops. 
Write for your FREE BOOK to 
SHERMAN T. BLAKE CO., 
Pacific Coast Distributors 
240 Sacramento St., San Francisco 


¥ 
AZ ON @3 C Obie 
GET IT FOR A SONG 


Plant BLOOMING ROSES NOW 


150 Varieties now blooming in containers for transplanting, 
best selection in the West; 35c up; we ship anywhere. List 
FREE. WE INVITE YOU to come andsee our May-June dis- 
play of. Bush, Climbing, Shrub, and Wild Roses; also 1 1 varieties 
of glorious WEEPING STANDARD ROSES, allin bloom. 
Special prices to visitors. Garden Club visits by appointment. 

End-of-Season Bargain! Strong, 2-year, 
5 Roses $1! piiiitidormont Beek Rose 1a perfect 
planting condition to bloom this season, expertly pruned, our 
2nd size stock; 39 new, choice kinds; state colors wan’ 
and we’ send best for your locality, 

5 postpaid for $1, 12 for , (limit 24, $4). 

Lester Rose Gardens, Next to High School, Monterey, Calif. 


‘““METCO” IRON OXIDE 


(IRON RUST) 

Produces Healthier in more Colorful 
Flowers, Greener 

Destroys SNAILS and ‘SLUGS by contact. Checks 
APHIDS, MEALY BUGS, SOW BUGS and their 
larvae in the soil around} roots of plants. Effec- 
tive wet or dry. Non-poisonous. Will not harm 
birds or — 

































your dealer or write 

METALS ‘BY. -PRODUCTS COMPANY 
59 Main Street . . . - + San Francisco 
126 So. Central Ave. . . . . LosAngeles 














Every woman wants them 


The nw Moore 
Aluminum Push-Pins 


To Hang up 's 
Can be driven into walls py ll 
6 for 10 cents Ask your dealer. 
MOORE PUSH-PIN CO., Philadelphia 


















lees SAN FRANCISCO'S ~ 


7 Largest and finest hotel : 
' Che ST. FRANCIS « 


Genuine hospitality finds its best expression 
at the St. Francis. @ You'll enjoy the excellent 
cuisine, superb service and moderate rates at 
San Francisco's most distinguished address. @ All 
rooms with bath... from $3.50 single...$5.00 double. 
TEREE WORLD-FAMOUS DINING ROOMS 

Renowned Dance Music 
Delicious Cuisine 
Popular Prices 


Management 
James B. MeCabe {ii 
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Plant Pests 


by spraying with 
Garden VOLCK 


© Spray your Roses, Flowers, Plants, 
Shrubs, Vines and Trees with Gar- 
den VOLCK, the all around Garden 
Spray. Controls Aphis, Squash Bug, 
Scale, Mealy Bug, Red Spider, White 
Fly, Leaf Hoppers, Rust Mite, and 
other Insect Pests. Also helps pre- 
vent Rose Mildew. 
Easy and pleasant to apply. Eco- 
nomical to use. Has wide margin 
of safety for the plants. 
Ask your nursery, seed, hardware, 
or fuel and feed store for Garden 
VOLCK and the ORTHO Gar- 
den Pest Control Guide (or write 
direct tous). 


ORTHO BRAND 





CALIFORNIA SPRAY-CHEMICAL CorP. 
15-G Shattuck Square, Berkeley, Calif. 








Let Us Help Train 
Your Boy 








We are happy to offer SUNSET sub- 
scribers this splendid opportunity to 
teach the fundamentals of selling, cor- 
respondence, and leadership to your boy. 


HE EARNS WHILE HE LEARNS 
No investment is necessary and we 
make the training pleasant and profit- 
able. 

Let us tell you about this training plan. 
Full details will be mailed upon receipt 
of the attached coupon. 


Sunset Magazine, Dept 201-5, San Francisco 
Please send me at once full particulars of your plan to give 
my boy a business training 


The Boy’s Name-- 
Address - - 


oe ; 


Parent’s Name 





MAY 1934 





A Garden 
in Your Heart 
(Continued from page 22) 


being a political club or a social club or 
acultural or literary club. If gardens are 
your objective, then stick to gardens.” 

To San Francisco’s Shakespeare Gar- 
den in Golden Gate Park, planted with 
the trees and shrubs and flowers men- 
tioned in the works of the great drama- 
tist, Mrs. Whitley points as a demon- 
stration of the accomplishments of this 
group of garden-lovers of which she is 
the president. 

“Credit for the original idea of plant- 
ing a garden with all of the growing | 
things of Shakespeare’s writings is due 
to Miss Alice Eastwood, honorary life 
president of the California Spring 
Blossom and Wild Flower Association. 
And to Miss Katherine Chandler, who 
has since died, is due the credit for the 
carrying out of the idea. 

“Members are rightfully proud of the 
graceful garden that today spreads 
greenly before the bust of Shakespeare, 
filling a glen in the park, and embodying 
the flowers and plants mentioned in his 
plays. It is the embodiment of a beau- 
tiful thought.” 

Other accomplishments of the asso- 
ciation, in addition to its yearly spring 
show of wild flowers and spring blos- 
soms, include: The planting of Cali- 





fornia poppies on the slopes of Yerba 
Buena Island, situation of the United 
States Naval Training Station in San 
Francisco Bay, where now one span of 
the trans-Bay bridge is beginning to 
rise; planting of eucalyptus trees on 
highways of the Bay region, and plant- 
ing of nasturtiums in parkways; plant- 
ing of the “welcome” garden that 
greets arrivals in San Francisco at the 
Ferry Building, at the foot of Market 
street. 

“We feel, however, that our greatest 
achievement is the creation of that feel- 
ing of intimate, informal association 
that comes to us with our club pro- 
grams given largely by member talent,” 
added Mrs. Whitley. “And eventhough 
we are city people, we feel that we are 
keeping alive a flame of friendship and 
genuine neighborliness when we ex- 
change our slips and seeds and plants. 
We are following the same gardening 
spirit of the first gardeners in our state,” 
she concluded. For gardeners every- 
where are kinfolk, according to this one 
of them. 


The Dahlia Society of California and 
the San Francisco Dahlia Society have 
joined forces under the name of The 
Dahlia Society of California. They are 
planning to hold their show this year 
during the last week of August at the 
Fairmont Hotel, and promise the West 





the largest dahlia show ever staged. | 





CALA-BONE 


(AMMONIATED) 
says it with 


FLOWERS! 


Yes, and with Velvet Lawns! 


Your garden and your lawn will 
respond to Cala-Bone, the ammon- 
iated plant food. It possesses, in 
form easily absorbed, elements of 
nutrition essential to vigorous 
growth and luxuriant flowering. 
It quickens bacterial action in 
soil, and furnishes a steady, long- 
lasting supply of nourishing food 
for flowers, shrubs and lawn. 


Ammoniated Cala-Bone is odor- 
less and safe—no danger of “burn- 
ing” from liberal application. An 
organic plant food, produced by 
exact, scientific methods, Cala- 
Bone (ammoniated) comes to you 
in perfect condition. It is in- 
expensive. 


Ask the dealer who sells it what he 
thinks of this widely-favored prod- 
uct. And use the coupon below 
to get free sample and interesting 
information. 


Made and guaranteed by Pacific 
Bone Coal & Fertilizing Co., sub- 
sidiary of Consolidated Chemical 
Industries Inc., San Francisco. 


MAIL THIS COUPON TODAY 


C0 Send me free sample and illustrated leaflet: ! 
“For Luxuriant Lawns and Gorgeous | 
Gardens.”’ 1 


(NAME OF MY SEED OR GARDEN STORE OR NURSERY) 


! 
Clip this coupon and mail to: GARDEN DEPT. 1 
’ 
L] 


Pacific Bone Coal & Fertilizing Co. 


405 Montgomery St., San Francisco, bine: 
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WE now come to the last page of this May 
Sunset. We are sorry, for it has been particularly pleasant 
putting together the paragraphs that go to make up this 
special outdoor number. Every page is an invitation to 
come out into the sunshine, to get more sheer joy out of 
living and working here in Sunset Land. 


There are 215,000 copies of this May Sunset being 
printed. One copy will go to President Roosevelt, his sub- 
scription being a gift from a loyal American in Los Angeles. 
One copy will go to Jerusalem; one to Greece, two to South 
Africa and two to China. These two subscribers in China 
take the magazine because they want the garden book. 
How they heard about it we do not know, but we do know 
that every magazine going to China must carry two ad- 
dress labels, one written in English and one in Chinese, the 
Chinese labels being furnished in advance by the sub- 
scribers. There will be 146 May Sunsets mailed to Hawaii 
and 406 to Alaska. Five copies go to lighthouses along the 
Pacific Coast, and eight copies to ranger stations. These 
May Sunsets will travel in airplanes, ocean liners, auto- 
mobiles, trucks, trains, saddle bags, dog sleighs, and stages. 


More than 98%—over 200,000—of these May Sunsets, 
however, will go into Sunset homes grouped in cities, sub- 
urbs and towns of Sunset Land. We picture this typical 
Sunset home as standing quietly on a shaded street or 
tucked away in the hills overlooking one of our western 
cities. The house itself may be large or small but there 
is an unmistakable Sunset air of contentment and happi- 
ness about it. There are flowers in the garden, strange 
shrubs, exotics and alpines not found in gardens back in 
Ohio and New Jersey. Within the Sunset home there is 
hospitality and cheer. A spicy fragrance comes from the 
kitchen where Mrs. Sunset cooks and bakes a la ““The 
Kitchen Cabinet.” In a corner of a closet stand Dad’s 
and the boys’ fishing paraphernalia, while out in the 
garage is the camping equipment all ready for a weekend 
in the mountains or at the seashore. These men and 
women who read SunsET have the same old pioneering 
spirit that has built our Western Empire. They love 
adventure whether it is found in building a rock garden 
or in blazing a vacation trail through the wilderness. 


Now that this May issue is finished, we begin worrying 
and wondering how you will like it, and what sort of letters 
you will write us regarding it. Your comments and sug- 
gestions are always helpful and whenever possible we act 
upon them. For instance, after the March issue came out 
we received the following letter: “Congratulations! Our 
charming magazine 1s growing up very gracefully indeed. 
In the few months that I have received Sunset I have come to 
consider it a real necessity. There is one thing, though, that 
it lacks. How about a section on artistic flower arrange- 
ments in the home? The West has so many gorgeous flowers, 
shrubs, berries, leaves and grasses—why not tell us how to 
arrange them artistically in bouquets? Many persons who 
enjoy growing flowers need only a few suggestions to start 
them on the most exhilarating creative work that I can im- 
agine. I believe that a few photographs or drawings each 
month would soon inspire Sunset readers to make their flower 
arrangements outstanding in the netghborhood.—Mrs. 
O. M.G., Los Angeles.” Just one week after receiving the 
above letter we planned “The Bouquet of the Month,” a 
feature to start next month. So, you see, your letters are 
appreciated. 


It is pleasant to note that every special day found on 
the May calendar is, in some way, connected with flowers. 
May Day, Mother’s Day, Buddy Poppy Day, Memorial 
Day, all wear their crowns of blossoms. We all look for- 
ward, however, to the time when in expressing our senti- 
ments on these occasions we shall not be content merely 
to “Say it with flowers.” When May Day activities are 
earnestly devoted to promoting child welfare; when 
Mother’s Day (as it does this year) marks a step forward 
in the campaign to save mothers from unnecessary death; 
when Memorial Day observers wage a fight to end wars, 
these hallowed days will take on a significance more in 
keeping with an awakened intelligence. 


Among the many good things coming to you in your 
June Sunset, will be special observance of Oregon’s big 
birthday party, its Diamond Jubilee which marks 75 
progressive years as a state of Sunset Land. Oregon, 
always the land of happy vacations, offers even more this 
year to the vacationist. Personally, we plan to make the 
trip in June, enjoy the pageant and celebration at Medford 
from June third to ninth and then go on to Portland for 
the Rose Show, immediately following. Your June issue 
will reach you in time to bring you last minute news of 
Oregon’s Jubilee events, but plan now to act on the old 
cry, “On To Oregon!” 


And now we come to the last paragraph of the last page 
of this May Sunset. We hope that within these pages you 
have found much of helpfulness and inspiration. If some- 
thing in it has particularly pleased or displeased you, won’t 
you write and tell us about it, please? Thank you, and 
Adios until next month when we greet you again. 
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Photographed in natural color 


Boy, oh boy! (What aroom...! 


Ir yOu have one (or more) red-blooded, rough-riding, hard-hitting young “Indians” in your home, 


just turn ‘em oni in a room like this... 


disappear! Here they can romp and play to their heart’s content! 


For, this isn’t just a bedroom! It’s a play 
room, a den, a “‘camp”’ . . . all rolled into 
one! What’s the use of going blocks away 
to some vacant lot, when you've got a 
better “ 


Indian stay right here with Squaw and 


tepee’’ right at home! Ugh, Big 
other Papooses! 

That’s why this PABCO “Navajo” 
Guaranty-5 Rug was designed...to make 


boys’ rooms more attractive . . . more 


THE PARAFFINE 


Los ANGELES 


more colorful. You'll be sur- 


blending 


livable... 
prised what those cheerful, 
colors will do to any boy’s room; even if 
it doesn’t have the bunk and the other 
“trappings” 

That smooth, enamel surface is as easy 
to clean as a china dish. Simply wipe it 
with a mop and there isn’t even the tini- 


to start with! 


est place in which a germ may lurk. And 
that brightly colored surface is guaran- 
teed to wear for at least five years! 


INC. 


SEATTLE 


COMPANIES, 


SAN FRANCISCO PORTLAND 


and see how quickly some, at least, of your worries 


Yet, the is not expensive. 
It’s priced from $4.75 to $9.75 . . . de- 
pending on size. And you can see it now 


. at any dealer who handles PABCO 
Guaranty-5 Rugs and PABCO Warranty 


“Navajo” 


Floor Coverings. Find this dealer today, in 
your community, and add this magic floor 
to your boy’s room! (P. S.—It’s equally 
suitable for any room in your mountain 


cabin or seaside summer home. ) 
413 


PABCO “~ y RUGS 
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(flower 


As different as can be, Ae 
but 594 Western women 
out of 599 made it 
perfectly their very first 
try, aided by flour that is 


“orsse-Perfastedl” 


A Torte-Cake baked with me- 
ringue, then filled with creamy 
custard—there’s a real novelty 
for you! And though it’s so 
unusual, it’s the easzest thing to 
make. For example, of 599 
Western women who tried this 
new Martha Meade confec- 
tion, only five failed to get 
perfect results the first time; 


and they, because of wrong oven temperatures. 

These women escaped failure by using flour 
that’s “Home-Perfected”. Food experts explain 
one-half of all baking failures are caused by 
““flour-variation”’ . . . a fault completely banished 
from Sperry’s Drifted Snow flour by an exclusive 
method of testing which every woman will ap- 
preciate. Before it reaches you, Drifted Snow has 
been proved by Sperry’s 117 Home-Perfecters 
working in their own kitchens in many cities and 
towns. Using advance samples of flour, these 
housewives (not professional cooks) bake cakes, 
pies, cookies, etc. They must report freedom 
from all “‘variation”’ . . . perfect results under home 
conditions ... before any flour is branded as 


Sperry’s Drifted Snow. 


TTUNEIN RADIO MEETINGS OF THE MARTHA MEADE 
SOCIETY—Every Tuesday and Thursday, 9:30 A. M. (P.S. T) 


Copyright 1934 by Sperry Flour Co. 


over N. B.C. stations. 


ue Cafe. 










THIS RECIPE 
FREE 


foe makj 
"Pe "Bue Cake 



















ACCEPT NEW SILVER 
WITH SPERRY’S 
COMPLIMENTS 




















Every sack of Drifted Snow, every package of 
Sperry cereals, contains a Silver Certificate, 
*redeemable for genuine Wm. Rogers & Son 
Silverware. Eight different pieces of this 
handsome Friendship pattern to choose from. 
Start saving certificates and you'll soon col- 
lect a. complete set of this truly fine silver. 
*Not redeemable in Washington and Nevada. 
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Thousands of bakers use Sperry’s Flour 
in their cleanly, modern See th Daily 
they serve you delicious breads, cakes, 
pastries, at very moderate prices. Buy from 
your baker or patronize your grocer’s 


COOK BOOK of FAMOUS FOREIGN RECIPES 


Learn how to make the most 
famous native dishes of Europe 
© andthe Orient. Martha Meade’s 
“new book, “Foreign Foods 
and Flavors’, gives 125 recipes 
and 25 menus from distant 


Your Baker Can Save You Time and Effort 






K-5 





Martha Meade, c/o Sperry Flour Co. 
San Francisco, California 

Please send me free and postpaid your book “Foreign Foods and 
Flavors.” I attach herewith the star* bearing Martha Meade’s 
printed signature which I tore out of the recipe folder packed 
in my sack of Drifted Snow. Note: If you do not send star torn 
out of recipe folder, send 35c coin or stamps. (A hand-drawn fac- 
simile of the Drifted Snow brand will be accepted in lieu of the star from recipe folder.) 





lands, adapted for use in your 
own kithen. Surprise your 
friends ... serve them the same 
foods acclaimed by world tour- 
ists! Coupon at right tells how 
to get this recipe book. 



















of foods—baked wheat products. 
Bread Energy for Vitality! 


{ 
| Naeme___ EE Aan es ee scien 
Te y ve 
bakery counter. Watch their windows for | re 
delightful new ideas in baking—based 
upon the most tempting anc wishing | Post OS as 
‘os ce e Pee 
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